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Above Twelve Hundred Curious^ 

and Uncommon Receipts in 
Cookery, | PresE|RVing,| Candying,. 
Pastry, [Pickling, | Collaring, tSc 

W LT H 
Blain and eafy Indru^ons for Preparing and Drefling every 4 

Thing {unable for an Elegant Entertainment, from Twa 
Difhes to Five or Ten» Qc, and Direflions for ranging; 
them in their proper Order. 

Alio a copious and ufefal < Bill .of Farey.of all Manner cf Provifions m^. '\ 
Seaibn>. for every Month in the Year ; fo that no Perfon need be at a. 

Lofs to provide an agreeable Vadety^ at a moderate Expence*. ' 

Together with Dire£Hons for^making all Sorts of Wine, Mead, Cyder,., \ 

Shruh, &r..and IMftilUng Strong- Waters, 6fr..after the moft approved"-. r 

Methods : For Brewing Ale and Small- Beer, in a. cleanly, frugal Man^ .^ 
ner : And. for Managing and Breeding, Poultry to Ad^'antage. . 

likewife feveral ufeful Family Reccipts^or taking out Stains, preferving ; 

Fumituxe, cleaning Plate, taking Iron-moulds out of Linen, &r. . ^^ 

As -aUb eafy Tables, of Sunos ready caft up, fro;n. one Farthing to one * 1 

Pound, for the Ufe of thofe not converiant in Arithmetic : And . , 

Tables fliewlng the Intereft of Money from 3* 3 |, 4, and,,5 ftr CenU ^ 

from one Day to a Year* . a 

The Whole is fo contrived as to contain as. much as any Book of double ■ 

the Pricey and the £:ccellency of. the Receipts readers it the moilb' f 

wfcful Book of the Kind. . 

By Mr3. SJRJff HJR R I S O N, of Davonjhire. 4^ 

The S E V E N:T H EDITION, rcvifed and correaed. ^% 

To which are no«r- added jfeveral > modern Receipts, by very gocd Judges 

of the ieparate Articles, particularly to drefs Turtle, ^V, , 
Alib, livery erne tbeir own Plyjician : A Collection of the moft approved = 
Recdpts for the Cure of moft Diforders incident to Human Bpdip^. 
Carefully compiled by MARrV^ Morris*. « 

!| L 2f D N: 

Pw^lcd fpi C, and R.^War^, at the Bihle and Sun Qntii^gate^WL 
. M,DCC.LX, . - -^If "'«' 2*. 6^. 
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TQALLTHE 

GOOD HOUSE-WIVES 

IN 

GRE^f-BJ^irAIN. 

Ladies, 

[INGE my firfl: Endeavours in thisWa>. 
(imperfe^ as they were) through yoor In- 
dulgenceV have met with a very favourable 
Reception from thePuhlick, 1 thought my-* 
felf obliged, in Gratitude, to reviiG: the 
former impreffion of thb Work, to dig^ft it 
in fome better and more regular Method, 
and to improve it, as far as in me Jay,, by ptocuring a large' 
Number of new, ufeful and fcarce Receipts, fuch as never 
appeared in any Collection b^ore, and were to be met with 
no where but in the Clofets of the Curious. 

In order, therefore, to proffcute this my Defign with the 
^ better Succefs, and to render this Colleton equal at leaft, if 
not preferable to any otber>. hitherto extant, tno* held up at 
n much higher Price ; I have not only confnlted all my Fe- 
male Friends and Acquaintance, who kav« diftinguifhed 
themfelves by their good (Economy, and lOive aded for 
many Years in the Capacity of Houfe^keepers in private Fa* 
milies ; but have niade my Application likqtvife to fome par- 
dcolar Gentlemen t( tnc^putable Jud^meni» who make the 
Art of Cookery in jp^eaeral their daily Study, and publick 
Employment. And imce I have had the'Happinefs of their 
friendly Advice anct Afiiftancc;, joined to my own long Expe- 
rience, I flatter myfelf that l&e following Sheets will be 
looked upon as A C$mpkat Sjifiim of a Houfi-keeper^t Duty -, 
and thjif the Bills of Fare which I have here g^ven you, vtre 

i^ s'^ K B - fo 




DiDICJTlON. 

9b wdl cOtttriVed, fo ofcfiiU and ib c<>pioiis, Aat tbejr iMl 
aever be furpafled by aay future Author on this iTopick- 

'Give me L^ve, Ladies, ftirther to aflTure yoa, tliat 
throughoat the various InflrufUons here laid down for the 
Preparation of tha jnoft fafiiioiiable Diih^s, I have made it 
my peculiar Care and Study to recommend fuch Ingredients^ 
ju, »o* UgUy agreeable, might be porchafrd at a modcratp 
fejqpenci^, and to 'render, as nur as the Nature of the Thing 
would bear, an Elegance in Eating no ways inconfiflent wiu 
Froeality and good Condudb. 

To conclude, and that I may not trefpafs too far on your 
Patienoe and go6d Naturt , or take %sp to0 moth of yoar 
Time from the more important Affairs of your Famifies, £ 
hereby ingenuoufly acknowledge, that I have exerted all die 
Art and Induftry I can boaft of, in compleating this 
PociLBT-Booic, compiled for your Service, and intended as 
yiMir daily Kememlnwicer ; and that 1 am not confcious to 
Bdyfelf or having om^tcd one Article of any real Importance 
to be Airchcr known s and tiierefore, fuch as it now appeara 
to be» I fteehr fufamit it tp the Cenfure or Approbation of 
the candid and impartial Reader. I am, with all dMe Siib- 
mffion mid itefpe^, 

J^Apiai, 

mul 9h$dieni Semtmitf 

Sarak HAHRlaoifw 
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[0 W lightly fitvir Min ijhm thofo femmm 
Afis rfGovtrnmtHt ^»bkb mr$ froEtifodim tbi 
ReguhiHcn9f jur Uon^/hoHi 1 wue^ vtmtun t» 
4tfirti thai they art $f much aurt intrinfick 
Valut than Jme admired Branchu of litera* 
tm* \ far 9 to fay the Truth, nvhat earn he really. 
of greater U/kfthaH by Prudeute and good Ma-^ 
nagem0fii to frffly a Famify *with all TMngs that are e oMvem e Mf , 
fnm a Fortaae ^whieh, tviihout fucb Carji^ nuotdd fiafct ajford 
commoti Nece/Jkries f Certainly no Art nvhatfoevery relating to 
terrefrial ThiwSf o^^ht to elaim a F refer tnee to that nihiih 
teaies Life eaff. 

" fFhen ihe*wiftjt andnaft elofuent homo faid edVthrf can^ it 
kuiS he fonrnf amnr imfoff^le to ferfiuiie Men oat of the 
"moderate and reafnuAS Gratifications of their Jpfetitesi a good 
'Dinner *tvill ke ftwr frefireSle tit a had one ; and there are hut 
fenv Philofofheru new^a-'days, to he founds *who are fo ahfientt" 
ousj and fo mortified to the (Vorldy as tofrefer a Dijb of Roots $ 
or a yimfle Muttm-Chcfj to a well ^ejfed and elegant Enter* 
fainmenr. But as it is not ^^yi^ one^s Fortune to have a largi 
and plentiful Eft ate 9 akkpugb at the fame Time they nvant net a 
Delicacy of Genius fitt^ fir the Vft ofii^ fo that Species of Oeco» 
nomy called Houfe^ifry comes natural^ i0 here^ inafmuch as it 
. teaches how to fupfly tie Deficiency of Wealthy hy drejfing and 
difpofing Things in the moft elegant Memner, 

As this <was the main End propofidin the compiling this Col' 
legion, fq^ 'without Fal/hood or Vanity^ it may be ofverredy that 
nothing hitherto puhlijhed can, in that RefpeSf he nearfo ufefuli 
for, in the firjt Flace, the Receipts are esficellent in their Kind^ 
though fit the fame Time allpojjshle Care has heen taken, in gene- 
ral, to fingle out the leafi expenfrve, and the leafi embarraffed : 

£2 A few 



The P R E F A C E. 

A few good Ingredients make the beU Difhes, and a Crowd 
of rich Things are apter to fatiate, than to pleafe the Palates 
of thofe who have the niceft Taile. 

jlgairiy the Bill of Fare is a new and admirable C9Mhivancey 
iofufply^ at one Vienuy the frugal Miftrefs of a Family 'v.itb a 
perfect KnonuUdge of e^ery Thing that is in Seafon ; fo that Jhe^ 
has nothing mare to do than tofeleB what isfitteftfor the Table ^ 
and the Receiptt aifirji Sight direSi honv, and in 'what Manmf$ 
94 ma^ be driffed, fo asio give the greatefi StdisfaSiion* 

The Country is the Place ^ njohere^ generally ^ Works of this 
Nature are heft recei<ved: I have therefore added an Appendix 
Iff the mofi efficacious Frefcriptionsj from the moft admired anM 
applauded of the Faculty., Where People Im^e at ^ great Dif- 
tance from large Towns^ Things of this Nature are^ Ijom fen*^, 
fihUy highly u'eful ; emd I dare be anfwerable for their Safety i 
So that Ihumbfy hope this CoHe^ion^ in the Form it now ap^ 
pears, will be deemed A Compleat SyfteiQ of good Hoaie«; 
wifry , -allowed by all imparJial and unfraudiced Readers to etn*- 
Jhver, -in mU Rej^Ssy to the Title 'wkic% it heetrs ; and^ rwr-* 
fidermg the ee^y Price if it^ he an etcceptabli Seranci t9 thi 
Public^. 

K.B. Tl.is Seventh Edition is greatly altered and correAed 
for the better ; having added feyeral new and modem Re- 
ceipts, that. I have been favoured with, by Perfpns of know||: 
Abilities ; and it is now fo well contrived In the Method of 
Printing, as to contain as moch as thofe that are double the 
Price. 
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rverj Month iu the Toar, atui how to fomje them in the moft 

^)l^Sd#(!ilO!i ^ I ^''^ ^^^^ FitvMled M to flint tbs 
^)k)BBI^)K% foUowmg R«ceiptf, I thdi«{lii; it neccfibfK 
- ^''''^^^ ** to acqnaitt .the Reader wkk tke Dcfign of 
.the Undcrukiii^, wkkh m to iafono fucji 
^www>A Hooie-keepers, as are JuMt in the kigher 
dOSCc^ V ^^°^ ^' Fortune^ how to Eat, or Eateitaia 
i^V^lxX Co«ipaB9r» k the vu& el^ant Manner^ ftt 
H reafonahle E^qscBce. 

I have expencncsd in m|r own HMfr«keqf>U]g» that to buy* 
Things at the iirft Hanct is to £ive at leaft one Third of the 
Expence: And by living lo the Country remote from a 
Karket Tpwn, I feiind it foj wkei« I coold not alwava 
procure fuch good Things as f would> though I was at the 
Trouble of fending n M^ and Horfe for uStm \ and when 
I wf s ii» landon &e Cajfe was moph the fame, if I fent for 
Spices> or Things of the like Nature, to the Chandler'^ 
Shop, by little a^d little. I therefore advi^ you to lay in a 
Storp of Spices, bought at fome noted reputable Grocer*s« 
i» Nutmegs, Cloves, Mace, Cinnamon, Ginger, J'am^ka 
*Pepper) Black Pepper, and Long Peppier, that yon majr 
liave every one ready at Hand ; and for the Sweet Herbs, 
70a Aodd diway* have tiMpni dty by yoa, kept in Paper 

B 3 - fiags 



"^fiags from die Daft; fuch as Red Sa«e, Tkypie, Sweot- 
Maijoram, Mint, Pennyroyal, and all Tuch others as you 
may want to feafim any Diih you are about to prepaie s 
neither ooeht yoa to be -without Shalots, Oqions, and foch 
like; beiides Orange and Lemon Peel dried. Capers, Piddecl' 
Walnats^ PioMM Cocumbers, Cucumbess in ^Mapgo, An* 
'chovies,* Olives, Pickled Muflirooms, or Maflirooms dried 
and powdered, or Kitchap, or Mnfhroom Juice, or Mufli- 
loom Kitchilp; but if yon have atjaaden, then <moft of the 
Sweee^ Herbs may be gathered at any Time, except the* 
Mint, or the-Pot Sweet-Marjoram, which laft are not good 
in cold Weather* ^^ 

When you are provided with tkefe Things, you 'may lit- 
tempt any of the following Diflies ; for I fuppofe that yoa 
have Currants, Raifins, aid Sugars at Home. Remember 
that good Lifiin Sugar is better for your Cookery, tkin Leaf- 
Sugar: The latter isvonly ufeful to grate over Puddings or 
Tarts. 

The next Articles to be confidered, are the feveral Seifbna 
of Filb, Fleih, Fowl, Roots, Herbs and Fruits, that we may 
not beat a liofshowto provide-a Dinner, upon any emer- 
gent Occafion ; 'and as our Memories may fometimes be de* 
•ficient, I have added a Bill of Pare for every Month in pie 
Year, which I am -of Opinion will be of daily Service^ to 
every Houfe^keeper. 

it is to beobferved by the way, that in all Dinners, 4f 
-theyconfift only of two Difhes, one ihould be Boiled, and 
the other Roafted or. Baked ; and likewife, that in eveiy 
Entertainmeot, the boiled Meats ihould'Come firft. j 

N. B. See the Bill of Fare for every Month in the Year. 



Qeniral :Ditt3i(msfhr Marketing ; and the Sedfins of the Tear 
for BiUeher's Meat, Poultry, fijh^ Herbs, Bootj, Fruh, 
&C. &c. &c. ' 

How. to ehu/e Butcher*! Meat, 
TjIMB. In a Fore Quarter of Lamb, mind the Neck 
y^ Vein ; if it be a Sky4>lue, it Js new apd good ; but . if 
..-greeniih or yeUowifii, it isi jsear tainting, if not tainted al- 
ready. In the Hind-Quarter, imell under the Kidney, and 
-a try 



•*brT^ar1cting. PeckeU^oh '^ . ^ 7 

,^ the K^odde ; if yoii meet with a faiiit iSceot; and the 
\ Xnuckle be limber, it is ftale kiiied. For a LambVHeady 

[ 4miid the £yes, if tfac^ be. Atpk ^r wnoUed^ it^is ftale i if 

plump and lively, it is new and fweet. 

fbfUTrON. If ^ Matt(m be y©ang, the Flelh wfll 

I pinch tender ; if old, it wSl wrinkle, uid remain fo ; if 

' young, the Fat vnll eafily part from the Lean ; if old, it 

' <will itick 'by Strings and Sldns : If Run-Mutton, the Fat 

feels fpnngy, dieFlefh .dafe^grained and tough, not rifing 

-again, when dented by your Finger i if Ewe^Mntton, the 

• Flefh is paler ^an Wether^Mutton, a dofer Grain, aad 
'caiily parted . If there be a Rot, the Flefli will be i»lifli, alird 
^the Fat a faint whitiih, indining to ^fellow, and the Flefli wfli 

r4>e loofe at ^he^Bone^ if yon fqueeee it^^xi, fome Drops of 
. Water will.fbind up like Sweat. Ai to Newne&or Ssalenefi, 

vthe (ame is td be obienr^ as by Lamb. 

: X^£ AL. If the hloody Vein in the Shoulder lodks ,blue, 

or ajbright Red, it is new killed ; .but if bhckilh, green- 

ifli, or yeUowiih, it is ^bby and fiale^ if wrapped in. wet 

.Cloths, iindl .whether -it be mnifty or inot. The Loii! fiiil 

; taints under the Kidney, and the Flefli, if ftale killed, will 

.Jbefoftandfliiiiy. 

The Breaft and Neck saints £rft a( die upper End, and 
you will jpercciva fome.dnfcy, ydlowifh, or gieenifli Apccar- 

• ance ; ^e Sweetbread on Uie Breaft will be dammy, ,other- 
wife it will be frefli and good. [ 

T^ Leg is known to be new-by the Sttfiiefs of the 

Joints; if limber,. and the JJ'lefli feems dammy, and has 

^ 4;fcen or yeltowifli Spedcs, itisftalc. The Head is known 

as the Lamb's. The Flefli of a BullCalf is more red and 

firm thin that x)f a Cow-Calf, and the Fat more hard and 

' curded. 

jDESF. If it .be light vO»4)eef,. it will have an open 

Gran,; if youi^,^ a.tendel- and oily.Smoothnefs : % 

..tough and fjpungy, it is old, or inclining to be fo, except 

• J4epk, Bnfcuit,, a^d fuchParts as are very fibrous ; which 
4n7pu9g Meat will be more rough than in other Parts. ^A 

. Carnation plcafant Colour betokens jjood fpending .Meat • 

I the Sewet axarioos Whits^ yellowifli i% not fo good. 1 ' 

^ - Cow- 



8 Ttt NfiUp-ifepir^s DircOioas 

Cow-betf Is Ids boand, aad doftr gnused than die Ok, 
^t Fat wldier, bat th« Lean ^MiKwkat paler ; if youag, tHe 
Dent yeo maiM wMi your Finger will rife again 4a a little 
Time. - 

Ball - b ee f m ^ a cMer Gnm, a deep doflty Rcdf tough^ 
in ptnchuigt the Fat ikiony» bar4» and nas a rammift rank 
5mcU ; aid for Ncwoeft or Blalends, this FfasOi bought has 
but few $i^> the mene mateiial is its Cbnmincfi, and the 
reft yeujr Sm«tt will laform you. If it be briofed, tbefei 
Pkces wiU look more dulky or Uackiih than the reft* 

p O RK. If it be /oang, die Lean will fafeak in pinch* 
* ing i^etween your Fingers, and if yon nip the Skin with 
your Nails, it will make a Dent ; alfi> if the Fat be (oft and 
pulpyy in a Manser like Lard : If the Lean be tough, and 
, the Fat flabby and fpungy, feeling fough, it it old ; e^peci^ 
ally if theRind be ftubbom* and yon oumot o^ it with your 
Nail. 

. If of a Boar, though yonag, or of a Hog geUed at fall 
Giowth, the Fle& will be hard, tough, remlh» and o^ 
^ rank Sm^ i the Fat flcinAy and haid, the Skin v«fv 
thidc and tongh> and, pitched up, Si will iiMnediately fdl 
again. - . 

As for old or new killed, try the Legs, Haads, and Springs, 
1^ putting your Fingers nndmr iht raid that oomes ont % for 
if it be tainted, you will diere find it by ImeUiag your Piti- 
gerss befides, the Skin will be fweaiy and dmmy when 
ftale, but cool and fmooth when tiew. 

If yottind litde Kernels in die Fat, likefmaU Shot; if 
many, it is mq/fyf and dangeisons to cat. 

Jfyw io cimfi Brmftmif Fem/on, Weftf^ia-^^m/, Btc. 
jyRAfrNis known to be old or young,* by the extraordi* 
*^ nary or moderate Thiduiels of the Kind; the thick ia 
old, the moderate is youi^. if the Raid and Fat be iftry 
tender, it ia not Boar Biawa, bat Banow or ^ow. 
_ III -. - - ■■-...■■ 

. ETENISON. Try die HanaChes-or jShoolden under 
^ the Bones that come out, with your Finger or Knife, 
and as the Scent is fweet or rank, it 19 new or ftale ; a^ 
die likoof |he Sideaia dw mo* le&y Parts^. If tainted. 



for Marketing, PoctH-Boii. ^ 9 

they w^ look'grceaiih m ibme Pkccs, or more dian ordinary 
biadc Look on the ^oof9, and if th« Clefb are very wide* 
and tough, it is old ; if dofe and finooch, it is yooag. 

<J*HE Sutfin fir Yemfou. The Bock Venifon bedns in 
"^ '.Moffj rand is in Seafon till All4>aihnjos Day ; thel)oe is . 
in Seafon from MicboiJmas to the End of Deeemier^ or fome- 
dmes (aocovcUng as the Seafim proves) to the Ead (^ Jo-', 
nuary. 

fprESTPHjLLIJ'Hams auid Engii/b Boom. Put a 
Knile onderthe Bone that flicks oat of the Ham, and^ 
if it comes oat in a Manner dean, and has a carious Flavoor, 
it is.^eet asd.good ; if much fmearedaod dolled/ it is taint* 
ed and rufty. . 

Englijb Gammons aretried the Ante Way ; and ibr other 
Parts trv t)ie Pat, if k be white, oiljr in feeling, and do^ 
not break or crumble^ aad the Fldh fhcks well to the Bones,. 
and bears a good Colour, it is good 2 bat if the contrary^ 
and the Lean has fome little Screaki of yellow, it is rofiy, or. 
will foon be fo. 

JOVT7SR. When^ov'boy Batter, crufi not to tha^ 
• which will be ^en yoa-to tafle,- but try in the middle, 
and if yoor Smell and Tafte be good, you cannot be dc^ 
ceived. 

^HEE SE is to be diofen by its moifl and fmooth Coaf; 
if old Cheeie be rougk-coatedy ragged, «or diy at-Top, 
beware of little Worms or Mites. If it be over foil df 
Holes, moift «r fpangy, it <is fubjea to Maggots. If any 
foft or periflied Place appear on the Optfide, -try how deep k 
%oe»9 tor the j;reater Part may he hid within. 

^GGS. -Hold the gueat End to vour Tongue, if it feels 
warm, be fure it is new i if cold, it is bad ; and fo 4x1 
Proportion to the Heat and Cold, fo is the Goodnefs of the 
^gg- Another Way to know a, good E|gg is, to pat the 
£gg into a Pan of cold Water, the freiher it be, the fooner 
it will fall to the Bottom ; if rotten, it will not fink at all. 
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To keep Bm|food, place them all wiA the fmall Em! 
downwards in fioe Wood Mtm^ toning them once a Week 
End-wajt, and they wiU keep ib»e Months. 

I ■ ■ I I I ' i I 

Of P OV LT RT. 
y^ C j4 PO NJ If he be young, hts Sport aie ffliort, and 
his Legs fmooth ; if a troe Capon, a lat Vein on die 
Side (^ his Breaft» the Comb pale, and a thick Bdly and 
Ramp. If new, he will have a dofe hard Vent ; if ihde, a 
«w^Me open ▼ en** 

ya COCK, or Hen, &€. If the Cock fae yo«ig» hu Spors 
are fliort and dubbed, but take partknlar Notice they 
wf€ not pared or fcraped ; and ob&rve hia Ven|» as for the 
Capon. 

u the Hen is old, her Legs and Comb are rough ; if young, 
faooth I agdfpr her V«it, file the Capon..: 

^T^RKETS. If tSe Cock be'^iing, lii^ Legs will be 
black and 6nOQth, ^nd his Spurs Ihbrt i if ftale, his Eyes 

yrill be funk in his Head* and his Feet dry { if new# the Eyes 

Ihrely, and Feet limber. 

For the Hen obferve the fame Diredions ; and moreovo*, 

S' fiie'Ee mth'E^, fiie vaEThiiiye a ioft op^n Veojt ; if not».a 
a/d tloft one/' 
' Tuikey - Pouks' are known the fame Way, and their Agp 
cannot deceive yon. • -. 

y^^OO^ J*- If the EiU be yeUewi(h, «id have bat lew 
: - Hairs, k b young ; hut if full^ Hairs^ and the Bill ai4 
JFoot-iedr it is old i if new« licnber footed s if flalcw dry 
ibotod. . . 

For a wild» orBran^Goofe, obferve the fame Dirediona. 

r\VCKS, Wild or Time. The tame Duck, when fat, is 
•^ hard and thick on the feclly j if lean, the contrary : If 
new, limber footed ; if ilalc, dry footed. 

A true wikl Duck has a reddifh Foot, and fmaller than 
the tame one. 



GOPWirS, Mark, Knots, Ri^s, dull, Jhittreis, and 
Wbeat-Ean, If thefe be old, their Legs will be rough ; 
if yOBAg, fmooth { if fat, a lat Rump^; if new, limber 
footed ; if 'ftale, dry footed. PHEASAI^T, 



pUEdSANT^ (jKk vadBof. The Code, when yoang, 
has dttbhed Span ; when old, fbarp ijnall ones ; if neW, 
a faft Vent; if fiak, an open iabfa^ one. 

The Hen» if young, lias fmooth Legs, and her Flefh of H 
cttriotts Giain ; if whk Egg, a foft-open Veni ; and if not, a 
clofe one. For Newneft or Staleneis, fee die Cock. 

■■ ■ I - I i 

fJEATH and PbeafaxttJPimlts, U new, they will be 
. itiflT and white in the Vent, and the Feet limber ; if fafi» 
a hard Vent ; if Aale, dry and limber ^ted % and, if toadi- 
ed, they wiD peel. 



JJfEATH-Coci, and Hen. If young, they have fmooth 
Stalenefs, 



Bills and Legs ; and if old, rough. Fjor NtW&tk Or 
I, fee the laft. 



pAkT RIDGE^ C9€k*9SiAihn. Ifoki, the Bifl, ii 
'^ whiter and the Legs bluiihi «F yo«^, ishe Bill n black, 
and Legs ydlowiih ; if new, a fail Ventf if ftaie, x gfeen 
and open one. If their Crops be full of gre en Wheat, -ihey 
may taint there ; to know which» fin«^ iA their Mouth. 

TfrO ODCOCK 2SiiL Sm/». The Woodceds, if fati 
^ 'is thick and hard ; if new, limber footed i When ftale, 
dry leeied'; ^^ if tbcir Nofes are ihottf, and their Throats 
tnoddy aiid moimih, they are naught. A Sbipe, if fat, hal 
a thitk ^id fat Vent, and a fat Vcpn upon the Side of the 
Breail, under the Wing. For the reft, like the Woodcock. . 

r%OFES or Pigem, To know the TuJtle-Dove, look 
•^ for a blnift -Ring rdund his Neck, a^d the reft moftly 
white. The Stock-cbre is bigger; iod thet Ring-dove is 
lefsthan the Stock-dove. The Dove-hoiU*e Pigeons* wheii 
old, are red legged; if new and fat, they will feel full and 
fat ii» the Vent, and ar^iinbor footed I hwt if Aaie/ a iiabb}^ 
and greoi Vent. 

And thus of Gteea e» Gfoy Fif^tr^FMJkn, MtifMini, 
tbrujh, Larhf i(C. 

JU'ARES, Uvfmtf, and RMm* The Hare, If new* 
^-^ will be whitiOi and Hdffi if ftafa^ the Fiefhi>lackifii in 
bhA Paits^ JuA IhiiMy Uiabiri if the aefc in her Lipe 

fpread 



12 7lr H9ujt'keep€f^% Dire^ions 

(jpread very omch, ^d her Claws wide and ragged, fhe is 
old i and if the contrary, (he is young. If (he is young, her 
Ears will rend like brown Paper ; bat if old, they are dry 
and toagh. 

To know a tme Leveret> feel on the Fore-Leg near the 
Foot, and if there be a fmall Bone or Knob, it is right ; if 
not, it is a Hare. For the reft, obfenre as in the Hare. 

A Rabbet, if ftale, will be limber and flimy ; if new, white 
and ftif ; if old, her Claws very long and rbugh, the Wool 
nottled with grey Hairs ; if young, the Claws and Wool 
Imooth. 

Haw t$ chm/i FISH. 
'CA'LMO Nf Pikey Trou^ Qtrpy Tend, GratKng, Barbel, 
^ CM, Buff, Eel, Smelt, SbaJ, Whiting, kc All theie 
•re known to be new or ftale, by the Coloar of their Gills, 
their Esfinefs or Hardnefs to open, the han^g or keeping 
^p their Fins^ the ftanding out or finking of their Eyes, (ffr. 
or by fmelling their Gills. 

n^ RBQTi He is chofen by his Thicknefe and ttump- 
^ ne(s ; and if his Belly be of a Cream-colour, he muft 
fpend well s but if thin, and his Belly of a bluifh White, hf 
will eat very loofe, 

QOD and CoiliMs, Chufehun by his Thicknefs towards 
^ his Head, and the Whitenefs of his Flefti, when it is cut. 
And fo of the Codhng. 

T I NG. For dried Ling, chufe that which is thickeft in 
^^ the Poll, and the Flefh of the brighteft yellow, 

C€JTE, and Tbomback, Thefe are chofen by their 
^ Thicknds, and the She^Scate i; the fweeteft, efpecially if 
l«^ge- 

JOOJLS. Thefe are chofen by their Thickneis and Stiff. 
• nefsi when their Bellies are of a Cream-colour, they 
Ipend the firmer. 

OTURGEON. If it cuts without crumbling, and the 
^ Veins and Grifile give a true Blue, where they api>ear; 
fuid the Flcfli n pcrfeft W}ute, tben,condnde it (o be gocxL ^ 
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pRES H Herrings and Ma.kareL If the Gills are of a 
lively and (hining Rednefs, their Eyes fland full, and the 
Fleih is AifF, then they are new ; but if duiky and faded, or 
finking and wrinkkd, and the Tails limber^ they are flale. 

p LJ IC E and fkunders. If they are ftiff, and their Eyes 

be not Tank or look dull, they are new ; the contrary 

when ftale. The. beil Sort of Plaice look bluiih on the 

Belly. - _ ' • 

T0BS7ERS, Chufe them by their Weight, the hca- 
vieft are the beft, . (if no Water be in them) ; if new, the 
Tail will fall fmart, like a Spring ; if full, the middle of 
the Tail will be full of hard, reddifh fkinned Meat, A Cock- 
Lobfter is known by the narrow Back-part of the Tail, and 
the two uppermoll Fins within his Tail are ftlff and hard y 
bat the Hen is foft, and the Back of her Tail broader. 

^RJB-FISff, Pra-um SLXid SMmpi. The firft, if ftale, 
will be limber in their Claws and Joints, their red Colour 
turned blackiih and dufky, and will have .ax; ill Smell under 
their Throats. 

' The two latter, if Hale, will call a kind of flimy Smelly 
tbeir Colour fading, and they flimy s otherwife all of them 
are good. 

p ICKLED'Salmon. If the Flelh feels oily, and the 
•^ Scales are ftiff and fhining, and it comes in Fleaks, and 
parts without crumbling, then it is new and good, and not, 
otherwife. 



Cemral Dire^ions for Rcaflhig and Boilitig Butcher* 4 Meaty $cc. 
For Roasting. 

IMuft firft ddlre the Cook to order her Fire according to 
what flie has to drels ; if any Thing very little or thin, 
then a pretty little brilk Fire, that it may be done quick and 
nice ; if a very large Joint, then be fure a good Fire be laid 
to cake. Let.it be clear at the Bottom, and when your Meat 
u half done> ftix up a good briik Fire. 

C T9 
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J^O rmift 'Betf, If the Ribs, fprinkie it with Salt for half 
an Hoar, dry and flow ic ; then butter a Piece of Paper 
irery thick, and fallen it on the Beef, the buttered Side next 
it. If a Rump or Siiioin, do not fait it, but lay k a good 
Way from the Fiw, bade itxmcc or twice with Salt and Wa- 
ter, then with Butter \ iiour it, and keep it bailing with wfactt 
<lrops from )x. When yoa fee the Smoke of it draws to 
the Fire,, (wiiich is a Sign in ail lloaftings) h is near enough ; 
then take three Spoonfuls of Vinegar, a Pint of Water, a 
Shalot, a fmali Piece of Horie*radifti, two Spoonfuls of 
Kitcbup, and half a Gill of Ckvet ; bafte it with this onqe dT 
twice, then drain it, and put it under your Beefs garnifh it 
with Horfe-radiih and red Cabbage. 

JVT. B, Never fait your road Meat before your lay it to the 
Fire, (except the Ribs) for that draws out aJL die Gravy. 

If you would keep it a few Days before you dreifi it, dry it 
well with a clean Cloth, then flour it all over, and hang it up 
where the Air may come at it. 

<7^0 roafi Lamb or Mutton. Before you lay it down, take 
care to have a brilk Fire. The Loin, the Saddle »of Mut- 
ton, (which is the two Loins) and the Chine, (which is the 
two Necks) mud be done as the Beef, except the lad Badihg 
(here mentioned. But all other Joints of Lamb or Mutton 
mud not be papered ; and jud before you take it up, dredge 
it with a little Flour, but not too much, for that takes away. 
all the fine Tade of the Meat. 

N. B, Be fure to take off the Skin of a Bread of Mutton, 
before you road it. 

y'O roaft Feal. If a Shoulder, bade it with Milk till half 
done ; then flour it, and bade it with Buttcn li a Fillet, 
duff it with Thyme, Marjoram, Parfley, a fmall Onion, a 
Sprig of Savory, a Bit of Lemon«peel cut very fmall, Nut- 
meg, Pepper, Mace, Salt, Crumbs of Bread, four Eggs, a 
Quarter of a Pound of Butter or Marrow, mixed with a little 
Flour tomake it diiF; Half of 'Which put iitto the 'Udder, «nd 
the other into Holes made in rhe fkfhy Part. 

If 2^ Loin, Of Fillet not fhi^d, be fore to paper the Fat, 
that as little maybe lod as podible. All Joints are to be 
laid aDidance from the Fire, till foaked, then near the Fire ; 
when you lay it down, bade it with good Batter, (except it 

be 
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be the Shoulder a» af3ri^i}dk ^od that may. lie itms th« fame^ 
y yoA lather chufe i|«) and when it is near enou^^ baile it 
again, and dredgf it with a little Klonr. The fiveail muft be 
roaiUd with the Caul on till it, is onoiigh, and th&Sweet*bread 
ike^wered on the Backfide of the Brqaft. When it is nigh 
fnough* tabs of ^che Caol, baile it and duedg* it wkh a very 
Vttla Flovr. All tbefe are to be ient to tl^Tabla wkkmolted. 
Ba%W9 9iki gajrniibed wtfh iHced Lemons 

y*0 poafia Pig^ After yea have wiped i^▼CTy dij with a 
dean Clothe take a Piece of fiutter, and Crumbs of 
l^eadx of each a Qprter: of. aEownd, a.littlp Sage, Th^mmr 
Parfley, Sweet- Marjoram, Pepper, Salt, and Nutmeg, tb^ 
Yolks of two Eggs ; mixthefe together, and few it^up in. the 
Belly. Flour it very thick j then fpit it and lay it to the Fire^ 
^ taking, care that your Fire burn well at both £nd8» or till ic 
^es, hang a flat iTon'in the Middle of the Grate. Cor^nue 
flouring it till the Eyes drop out, or you find the Crackling 
hard ; then wipe it clean with a Cloth wet in Salt and. 
Water, and baftei'r with Bnttei-. As foon as the Gravy be- 
gins to run, put Bafons in thq Dripping pan to receive it. 
When yon perceive it is qnough, take about a Quarter of a 
Pbund of Butter, put it into a coarfe clean Cloth, and> have- 
In^ made a clear DrJik Fire, rub the Pig all over with it, till 
the Cracklbg i? ^oite criip,. and then take it from the Fire, 
Cut oflr the Head^ and cut the Pig in two down the Bacfei 
where take out the Spit. Then having cut the Bars off, and 
j^l^ced' one at each fend, and: alfb the under Jaw in two,, 
isnd placed one at each Side,, take ibme good Butter, melt it^ 
itiix it: with the Gtavy received in the Bafons, and the BrAins 
brui(bd, and a fittle dried Sage fhred fliiall ; pour tliefe intQ 
the Diih, and ferve it up. 

y'Q. rmj Fork, fork mu&kjs well done, or it ia apt w 
^ furfeit/. Whcn.yoii roafta. Loin, take, a^iharp Penknife, 
an4 put the Skin acrofs, tot make the Crackling eat t^e 
bettfiftj the Chine. yoiLmuftnotcut at all. The bcft Way 
to roaft a Lcg^ is firfl to parboil it, t^ien ikin it and roaft'it; 
bafte it mthi Batter^ then take a little S^e, ihred £ne ; a 
little Pepper and Salt« a. little Nutnieg, ami a ^w Crnjnbs 
frf Bread ;. Uirow thefc all over it all- the Time it is. floafUng ; 
then have a little, drawxL Gsavy^ to. piit is. the. Diih. witk the 

C a: Crumbs 
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Crumbs that drop from it. Some love the Knuckled ftuffed 
with Onions and >age fhred fmalK with a little Pepper and 
Salt ; Gravy and Apple-Sauce to it i this they call a Mock- 
Goofe. The Spring, or Hand of Pork, if very young, 
roafted like a Pig, eats very well, otherwife it is bell boiled. 
The Spare-rib (houid be bailed with a little Bit of Butter, a 
very little Flour, ^*d fome Sage (hred fniall ; and ferved op 
With Apple-Sauce. The beft Way to drcfs Pork Grifkins, is 
to roail them ; bade them with Butter and Crumbs of Bread, 
Sage, and a little Pepper and Salt : The ufual Sauce to thefe 
is Mu(brd, 



^O roafi the Hind garter of a Pig, Lafnh-fajhicn, At the 
Time of Year when Houfe-Lamb is very dear, take the 
HindQuarter of a large Pig, take off the Skin, and roaft it, 
and it will eat like Lamb, with Mint-Sauce, or with a Sallad, 
or Se<ville Oranges. 

^O roaft Mutton like Venifcn, Take a fat Hind-Quarter o^ 
Mutton, and cut the ht% like a Haunch of VenUbn, rub 
it well with. Sale petre, hang it in a moiil Place for two Days, 
wiping it two or three times a Day with a clean Cloth. 
Then put it into a Pan, and haying boiled a Quarter of an 
Qunce of All-fpice in a Quart of red Wine, pour it boiling 
hot over your Mutton, and cover it clofe for two Hours ; 
then take it out, fpit it, lay it to the Fire, and conftandy 
bade it with the fame Liquor and Butter. If you have a 
good quick Fire, and your Mutton not prodigious large, it 
will be ready in an Hour and a Half. Then take it up, and 
fend it to Table with fome good Gravy in one Cup, and fweet 
Sauce in another. 

^O roaft a Hare, Take Crnmbs of Bread, and Suet cut 
fmall, of each Half a Pound ; Parfley and Thyme Ihred 
fne; Salt, Pepper, Cloves, Mace, and Nutmeg pounded ^ 
three dried Mufhrooms cut fmali, two Eggs, a Glafs of 
Claret, and two Spoonfuls of Kitchup. Mix all thefe toge- 
ther, and {ew it up in the Belly of the Hare ; lay it down to 
a flow Fire, bade it with Milk, till it* becomes vtty thick ; 
then make a brifk Fire, roaft it for Half an Hour, bafte it 
with Butter, and dredge it with a little Flour. 
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z\ Or, Qskk thcHzTCf and you may lard it iP yott plfsafe 
^ on the Haunches, then take the Liver and parboil ity and' 
minee ic finally add to it fome grated- Bread,. fooM Nutmeg,, 
grated Pepper, Salt, Sweet- Marjoram powdered or chopped' 
fiHalL; mix thefe well together, and then butter two or three 
Eggs, and put them to the above I^ixture, and make it like ai 
Fafte, then put it in the Belly of the Hare, and ierve it up. 
When you lay it down to the Fire, put into the Dripping-paA' 
an Onion cut in two, fix good Cloves, fome Lemon-peel^ 
and a Hctie Salt, with- three Pints of Water; baflc the Hare: 
with this till it is almoft enough, and then bafte it with But- 
t&['; when it is ferved to the Table, the Liquor in the Drip- 
ping-pan is a- proper Sauce for it ; you may thicken it if you 
pleafe with' Butter rolled in Flour ; it is neceffary to have 
•Venifbn Sauce with it, or Gravy Sauce, if you do not ufc the: 
Liquor from the Dripping-pan ; garniih it with Lemon or. 
Orange flicdi. 

* SD' ^' Set* and lard it with Baeon ; make for ira Puddings 
of grated Bread, the Heart and Liver being parboiled andi 
chopped finall j; with Beef Suet and fwcet Herbs, mixed with. 
Marrow, Cre^n^ Spice, and £ggs ;. then.iew up its fielly;»> 
and roaft it. When it is noafbd, let your Butter be drawa> 
up with Creamy Gravy or Claret. 

•" «■' " III II I I I l ^ ll III! H . I ,.l. _ ,^ 

^TX>. r^tji RMets. Lay thoai down to a moderate Fire,, 
bade them with good Butter, and dredge them with 
flocUH Mek* ieme gG^ Batter, and having boiled the Livers 
with a BuDch of P^ey, and popped them ftDaIl> put Half 
lAtQ tiiie Butter,, aad poor it iaco |he ]>i(h« garniihing it with 
tbe other HaJ£ 



fJ^Qtrwfi. Femfim Walk yowr Venifon in Vioegar and 
Waisr, di!y k with a Clothe and cover it mththe Caul, 
^ in^ad thereof, with a buttered Paper. Make a brifk 
Sire, lay it down, and bafte it with Butter till almoft enough* 
^BhEii take a^Bini; of Claret, Loil it in a Saucer-pan with 
fome whole. Pepper^ Nutmeg, Cloves, and Mace. Pour 
this Liquor twke over the Venifbn before you take it up. 
liavie your Difh on a Chafingrdifh of Coals to keep it hot* 
Then take it. up, itrain the Liquor you poured over the 
Vouion^. doiiOam it mia the fame Diih with the Venifon, 
JL . .C 3 ' with 



1 8 The Houfe-keeper^s Direftions 

with good Gravy in one Bafon, and fweet Sauce in 
flrothcr. 

yd Collar of Mutton roafted. You muft take the Breaft and 
Neck of Mutton together, (kin it in the whole Piece, 
then parboil it, and prepare a Mixture of Crumbs of Bread, 
a little Pepper, Salt, Nutmeg, Lemon -peel grated, and a 
little fweet Herbs ; to this put the Yolks of fix hard Eggs 
beat in a Mortar, with £ve Ounces of Butter ; mix thi$ with 
the other Ingredients, then take the Infide of the Mutton and 
Hrew it upon it, then roll it up as clofe as you can, bind it 
about with a Filht, then fpit it ; it mud be fpitted through 
the Middle, length- ways, and bailed with Butter, ialting it 
every now and then ; then take the grated Bread and fome of 
the fame Seafoning above, fprinkled upon it before it is 
enough ; when it is enough, ferve it with ftrong Gravy and - 
Lemon Juice, and ga^nifh with Lemon and Orange fliced ; if 
Oyfters are in Seafon, and fried Oyfters. 

j/i Ninths Tongue 'roajied. Take a pickled Tongue, and boil 
- it till the Skin will come off, and When it is fkinned, 
iHck it with Cloves, about two Inches afunder, then put it 
on a Spit, and wrap a Veal Cai:l over it, and roaft it till it is 
enough ; then take oiF the Caul, and jufl froth it up, and 
ferve it in a Diih with Gravy, and fome Venifon or Claret 
jSauce in a Plate ; garnifh with Rafpings of Bread fifted, and 
Lemon fliced. 

y O roaft a Cal<ues Liver ^ Take a frefh Calve's Liver, and 
make a large Hole in it with a Knife to run length-ways 
through it ; then make fome stuffing of the Liver parboiled; 
fome grated Bread, fome Lemon-peel grated, fome fweet 
Herbs fhred fmall, three buttered Eggs, mixed all togethei% 
ibme Salt, Pepper, and Nutmeg ; then fill the Holes with 
the Stuffing ; you may lard the Liver with fat Bacon, or wrap 
]t in a Caul of Veal ; it is bejcter t<|,rx>aft* it on a String, than 
feewer it on a Spit ; you m^ ferve it with Venifon Sauce or 
Gravy Sauce ; gami(h with Lemon fliced. 

yO roaft a Tongue^ or Udder, Parboil your Tongue Or 
Udder, then flick mto it ten or twelve Cloves, and 
mrhilfl it is roafling bafle It with Butter. When it is ready^^ 
I taka 



V 
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take it up, and fend it to TaWe with fonte Gravy and fwect 
Sauce. 

^O r^aft a Goo/e. ^ Take a little Sage, a fmall Onion chofH 
ped fmall, feme Pepper and Salt, and a Bit of Butted ; 
mix thefe together, and put them in the Belly of the Goofe^ 
Then fpit it, iinge it with white Paper, dredge it with a little 
Flour^ and bafte it with Butter. When it is enough, (which 
is known by the Legs being tender) take it up, and pour 
througK it two GlaiTes .of led Wine, and .ierve it up in the- 
.fameDifh^ and Apple -Sauce in a Ba{bn. 

y'O roaft a Turkey, 'Take a Quarter of a Pound of lean 
Veal, a little Thyme, Parfley, Sweet- Marjoram, a Sprig 
of Winter-Savoiy, a Bit of Lemon-peel, one Onion, a Nut- 
meg grated, a Dram of Mace, a little Salt, and half a 
Pound of Butter ; cut your Herbs very fmall, pound your 
Meat as fmall as pofiible, and mix all together with three 
Eggs, and as niuch Flour or Bread as will make it of a proper 
Confiftence; then fill the Crop of your Turkey with it, 
paper the Breaft, and lay it down at a good Diftance from the 
Fire. When the Smoke begins to draw to the Fire, and it 
looks plump, bafte it agaiii, and dredge it with a little Flour^ 
'then take it up and iend it to Tablev 
Het Sauces-^ 

y'O roll a Breaft of Mutton. Bone the Mutton, make a 
. . favory vorccd-Meat for it, wafli it over with the Batter of 
Eggs, then fpread the Forced-Meat on it ; roll it in a Collai:, 
and bind it with Pack-thread i. then roaft it i put under it a 
Regalia, of Cucumbers.. 



General Dire^ions fir • B o I l tn c. 
TET your Pot be very clean, and as a Scum will arift^ 
*^^ fronri every Thing, (hake a (mail Handful of Flour in th^ 
Pot, which will take all the Scum up, and prevent any from 
falling down to make the Meat blade.. All falt^Meat muft he 
put in when the Water is coW ; but frelh Meat, not till it 
boils J allowii^g a Quarter of an Hour's Boiling to each Pound 
of Meat i fo eight Pound requires two Hours i twelve FooimL 
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^O Imli^Tong^^ U it bo a* dried Tongue, it xnuft b& lai4. 
in warm Water for fix Houra^ then lay it three Hpuf^ ia 
•4e(h oold- WatM. Th«n t«lM it out ami MX it thfl«e Hours,, 
which will be fufficient. U your Tongoc be juft out of 
Rcklei itmuft He these Hours in cold Water, and then boii 
it till it will peer. 

^O- beila>Hnm^ Lay. it m cold Waton two Hottrs, wafli it 
"^ cleatt, and tie it np in deaaHay. Boil it y^y flow the 
4»9t Hour, and very, briik an Hour and a. Half) morer Tak^ 
it up in the Hay,, and fo let it lie till coU> then rob the Rind. 
with a dfcan Piece of Phtnneh 

, <i ■ » - ' ■ ^ I j ^ 

«rX> boil Httufe-hamhy or F<pW/. Thcfe are. bed boiled in 
Milk and Water,, being tied up in a clean. Cloth wcU. 
floured. An Hour will boil it if larger, and io in Proportion 
if fmaller. 

n^G hoil PicUtd^Pcri^. Waftx. your Pojrk, and fcrape k 
dean.; th«n put it in when the Water is ooki, and boil VL 
till the Rind be tender. 

yj Boihd Goofe, Whert your Gogfc has been fcafoned witk- 
''^^ Pepper and Salt for tour or five Days, you mull boil it 
.9ibQUl an Hour ;. then ferve it hot» with Turnips, Carrots,. 
Cabbage pr Collyikiwers» tofi'ed up with Butter. 

cr*^ hoil Rabbits. Tmik them for boiling, and lard theiO: 
"^ with Bacons then boi^' them quick and white ;^ £br Sauce, 
take the boiled. Liver, and ihred it with fat Bacon ; tofs thefe 
up together in Ihong Broth, Whiter wine Vinegar, Mace>. 
Salt, and Nutmegs fct Pariley, minced harberries, and 
drawn Butter. Lay yonr Rahbet& in a Difib and pour the. 
Sauce all over them i garniih it with fliced Lemon ^d Bi- 
lberries. 

fj'O boil Figifotu. StuiF your Pigeons with fweet Herbv 
"^ chopped Bacon, grated Bread,, Butter and Spices the Yolk 
of an Egg ; then boil them in itrong BroUi, . Butter t and Vi^ 
negar, Kiace« bait, and Nutmeg ; fet Pariky, mine^ Barr 
terries, and drawn Butter ; lay your Pigevna: ia (bf ffiftli 

pour. 
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pour the Lear all over them ; gamlfh it widi fUced Lemoa 
and Barberries i 

2] Or, Boil them with whole Spice, and boil them after- 
wards in this Pickle ; take three Pints of Water, a Quart Ot 
white Wine, and a Quart of Vinegar; feafon it with fa- 
vory Seafoning ; when boiled, take them up ; when cold, 
keep them in this Pickle, and eat them with Oil and 
Vinegar. 

^O hcil Fcwoh. Boil them as aforefaid; for the ?auce, 
tofs up Veal Sweet-breads, Artichoke Bottoms, Lamb- 
l^ones. Cocks-combs, hard Eggs, all fliced in a ftrong Broth ; 
white Wine, Piflacho Nuts, Afparagus Tops, And Spice ; 
thicken it with a Bit of Butter rolkd up in Flour ; garnilh it 
with fliced Lemon. 



-y'O boil Pullet i andOyfiers, Boil them as ufual in Water and 
Salt, with a good Piece of Bacon \ for Sauce draw up a 
Pound of Butter, widi a little white Wine, ftrong Broth, and 
ft Quart of Oyfters ; put your Pullets in the Dilh, cut th« 
Bacon and lay it about them, with a Pound and Half of fried 
Saufages ; garnifh them with fliced Lemon, 

y^ Leg of Mutton a la Dauhe: Lard your Meat with Ba- 
■^ con ; half roaft it, draw it off the Spit, and put it in as 
fmall a Pot as will boil it 5 a Quart of whke Wine, a Pint of 
Vinegar, ftrong Broth, whole Spicc^ Bay- leaves, Sweet-mar- 
joram, Savory, Onions. When the Meat is ready, make the 
Sauce of fome of the Liquor, Mufhrooms, diced Lemon, and 
two or three Anchovies ; thicken it with brown Butter, lay 
it in the Difti, pour on the Sauce, and gamifti it with fticed 
LsmoR.' 

' '■ ■ ' III I I I 1 1 1 1 1 ^ ■ ■ >■ 

yd Leg of Mtaton a la Royale. Lard it with Bacon and Slices 
of Veal larded, roll up your Lard in Spice and Herbs, 
then bring them to a Brown in melted Lard ; boil the Leg in 
ftrong Broth, fweet Herbs, an Onion ftuck with Cloves ; 
when it is ready lay it in a Difli i hy round it the Collops, 
then pour on it a fine Ragoo ; garnifh it with Jfliced Lemoa 

and Oranges. • • 

Having 
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, Ha^ng gpv^Q fome. Dire£Uons for R<ufki^g> and. Boilii^ 
(being the two moft ufual Ways of drefling Meat, is^c.) X 
ihall in the next Place treat of Steaks and Cutlets. 



Furious fFajs of drejjtng Butcher s Meat^ Tonuh^ and Fijb.. 

Sieaks and Cutlets. 
"DEEP Steaks fried. Take Rump Steaks, or* any other 
. tender. Part: of the^Beef^ put (btne Pepper and S^t open 
them, and th^-put them in a. Pan with a. Piece of Butter^ 
and an Onion, over 2^ flow. Fire, cloCe covered ; and as the 
Gravy draws, pour it from the Btf^U ftiU adding mqfrc Buttor 
at times, till your Beef is enough ; then pour in your .<:Jravji 
with a Glafs. of Claret or ftrong Beer ; then let it ju|k bail up». 
and ferve it hpt, witK Juice of Lemon, or a little Verjuice. 

JDEEF ^teaks^ iMth Oyprs. Take fome tender Perf;^ 
fleaks ; Repper them to- your. Mind, without S*lc^ which- 
would make. them hard ; turn th4m often, till the^y. are «noi^h^ 
which, yott will.kfiow>by thdir feeling. firm ;, thftijfait tjfkem.ta 
your Miod. 

For the Sauce tak« Qyfters with; theiix I^iquor, and w^ft 
^.^na in SjaJt and Water ; let the Oyfter Liquor Handy to- 
fettle, and then f)OHr,'Off. the clear; il^Kv tbem^^mlyin th^Sy. 
with a little Mace or Nutmeg, iAm« whole^ P^pf r^ s^ Clove 
€0* t)$;Q, and tak& can; you do not ftcw them- tpp wsx^ ibr 
they wiH.be hard; when* they ^r'cj almoft enppjjh* -^a^d' ^ 
little white WiQe,: an4 a.Piece.ofc Butter xdled, inFlonr ta 
thicken it. 

Some will put an Anchovy or Mttflu:oom-^tchttp into thi^- 
Sauce,, which will. make it very rich. 

"" '■'■ . "■ ■ "".Jii 

J^ E AJL Cutlets. Cut foor Veal in^ Slice^-f ieai«A- th«m> 
with Pepper^, Ssjt, Ntjtmeg^ Sweet Maijorasn, and a 
little LemQn.peel grated > wa(h them over with Eggi and, 
$rew over them this Mixture's, lard them with Bacon, dip 
them in melted Bptter, and wrap them in white Paper* but- 
tered $ broil them on 4 (gridiron a good Diitance.fr odtn the 
Fire j wjien they are qnqugh i^npaper them,, aiid krt^ them 
witl\ Gravy and Lemon flicedu 
. ^coUh\ 



Collops. I^ocket-hodh ij ' 

O C O r C jy CjJiop. Take Sficcs of lean Veal, the Yolks 
'of ^x Eggs, beat up in melted "Btitter, a little Salt, fome 
Nutmeg, and Xemon-peel grated ; then dip in your Veal, 
and fry them quix:k, fliaking them all the while to keep the 
Butlfer from cuing ; then put to them Tome Grivy, fdme 
Ma^rootns or Forc'd meat Balh, garnlflied with Saufages, 
and Lemon, and Slices of 'Bacon fried. 

J^^IT E 'Sccftch Collops. Do not dip them in Eggs, but 
fiy thctai till they are tender, but not brown. Take 
your Meat out of the Pah, and pour all out, and then 'put 
in yonr MC'^ dgain as 1}ef6re, only now put in fome 
Cream. 

JDOMBJRDED VeaL Take a Fill«t of Veal ; . cut out 

of it lean Pieces as thick as your flai;d j round them .\xf ' 
^ litfle, and lard them Very thick on. the round Side \ lard £ve 
Cheeps TongueSs, being boiled and blanched ; then make a 
wet feafoned Torced-Meat with Veal, red Bacon, Beef-fuet; 
an Anchovy beaten ; roll it into a Ball, then make another 
tender Forced-Meat with Veal Fat,, Bacon, ^eef-fuet, Mufh- 
rooms, l^hyine, Spinage, Parfley, "Sweet Marjoram, Winter- 
ftiVory, gfednOnions ; feafon it and beat it ; When forced ptit . 
it in a Veal Caul, and break it in a little Pot ; then roll it up- 
in anoAer Veal Gaul, wet with the Matter of Eggs ,• roll it 
up like a Fblonia Saufagej tie it at -both Ends, and flightly 
roond, and boil it ; your forced Ball being baked, put it in 
the Middle of the t)ifh ; your larded Veal, -being ftewed in 
Ifa-ong Btbthifirifed in Batter of Eggs, lay round it, and the! 
Tongues fried brown between each ; then pour on tjheni a " 
Eagoo, lay about it the other Forsed-Meat j ^t it asthiaiisi^ 
a 'Half-crown, and fry it in Batter of Eggs j then fqueezc on it 
-an Orange, and gdrhifh with Lemon and Orange. 

■ I I I ■ I III. I I I n ,. I I, H I, r i IT ■^ II ■■• 

/^UTLETS a la MainUnoj, Seafon your Cutlets bt 
^^ Miltton with favory Spice and Sweat- breads fhredded, 
then dip 'two Scotch- collops in Batter of *Eggs, ai^d clap 
on both Sides of each Cutlet; then a RaJIher of Bacon on 
each Side ; broil theln or bring them o!F in the Ovien ; when 
they are drefftd take off the Bacon, and fend up your Col- 
lops and Ctittets wrapped up in clean white Paper a^ Letters, 
or yoti may Icive them 6ut, and fend them up in a Ragoo of 

Mulhrooms, 
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Muihrooms, Oyflers, and Sweetbreads; garniih them with. I 
diced Lemon and. Orange. I 

Kf U7T0N Cutl$t4 from PonuckV. Take a Handful of | 

grated Bread, a little Thyine and Parfley, and Lemon- 
peel Ihrcd very (inalU with fome Nutmeg, Pepper, and Salt i ^ 
then take a Loin of Mutton, cut it into Steaks, and let fhem 
be well beaten ; then take the Yolks of two Eggs. Rub all 
over the Steaks. Strew on this grated Bread with thefe In- 
gredients mixed together. Make your Saace of Gravy, with 
a Spoonful or tv^o of Claret, and a little Anchovy. 

^EAL Cutittsjrom PontackV. Take a Neck of Veal, 
cut it into Steaks fried in Butter. Boil the Cragg to 
fbong Broth, two Anchovies, two Nutmegs, fome Lemon* 
peel. Penny -royal and Parfley fhred very faiaU i burn a Bit of 
fiatter, pour in the Liquor and the Vea] Cutlets with a Glafs 
of white Wine, and to(s them up all together. If it be not 
thick enough, flour a Bit of Batter and throw in. Lay it in-, 
to the Diih. Squeeze an Orange over, and ftrew Sale as 
much as will relifli. 

JDEEF Coliops ftewed. Cut raw Beef as you would do 
Veal for Scotch Coliops ; lay it with a little Water in a 
Difli ; put to it a Glafs of white Wine, a Shalot, fome M^- 
joram powdered, fome Pepper and Salt, and a Slice or two of 
fat Bacon among your Coliops ; put this over a quick Fire for 
a little time, till your Difli is full of Gravy ; then you may 
put in a little Mufliroom Juice ; ferve it ho^ and garnifli with 
Lemon fliced. 

Hashing and Stewing, 

n EEF, to hajh. Take fome Slices of tender Beef, and 
put them in a Stew>pan, well floured, with a Slice 
of Butter, over a quick Fire, for three Minutes, and then 
put to them a little Water, a Bunch of fweet Herbs, or a 
little^ Marjoram alone, an Onion, fome Lemon-peel, with 
ibme Pepper, Salt, and. fome Nutmeg grated ; cover thefe 
clofe, and let them flew till they are tender \ then put in a 
Glafs of Claret^ or ilrong Beer, that is not bitter, and iirain 

your 
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f.yoar Sauce ; ferve it hot, and garnifh with red Beet-root, and 
' Lemon diced ; it is a very good Diih. 

iDEEF, a Jim Ha/b ^, «/ Utile Expenc€, Cut your Beef in 
thin Slices, then make your Sauce for it as follows ;. take 
an .Onion cut in two> fome Pepper and Salt, a little Water, 
and fome Urong Beer ; then take a Piece of Batter rolled in 
Flour in your Pan» fUrring it till it burns ; then put in your 
Sauce, and let it boil a Minute or two ; then put in your 
Beef, and let it jufi warm through, for if you kt it lie too 
long it will harden it. 

A little Claret may be put in j aft, before you take it off the 
Fire ; if y du ufe no Beer, fome Muihroom or Walnut Liquors | 
^amiih with Piddes. 

J^UfTONy tohajh. Take your Mutton not too much 
roafted, and cut it in fmall Pieces \ then take half a Pint 
of Oyilers, and wafh them in Water, and put them in their 
own Liquor in a Saucepan, with whole Pepper, fome Mace, 
«nd a little Salt ; let them ftew a little, then put in one An- 
chovy, a Spoonful of Kitchen Sauce, or pickled Walnut Li- 
-quor, fome Gra^y, if you have it, or Water ; then put in 
your Mutton, and a Piece of Butter rolled in Flour ; let it 
boil up tiU the Mutton is warm through ; then put in a Glafs 
of Claret, lay it upon Sippets, garniibed with Aiced Lemon 
or Capers ; you may add fome Muihrooms if you will. 

71^1/ r TO N, to hajh another /r«y, x»r anyfuch Meat. Take 
^^-^ a little ftrong Broth or Water, one Shalot, a little Pep- 
per, whole Mace and Salt, a few Sprigs of fweet Herbs, a 
little Anchovy, two Slices of Lenkon ; let it ilew a little* 
d&dn thicken it with Butter that is burnt : Serve it with Sippets 
aiid Pickles. 

^A L VE's'Head H^Jh. Your Calve's-head being flit and 
clcanfed, half-boiled, and cold, cut it in thin Slices, and 
fry it in a Pan of brown Butter i then having a Tofs-pan on 
the Stove, with a Pint of Gravy, as much ftrong Broth,, a 
Ciuarter of a Pint of Claret, as much white Wine, and a 
Handful of favoury Balls, two or three fliriveled Palates, a 
Pint of Oyfters, Cocks combs, Lamb-ftones and Sweet-breads, 
boiled, Uanched, and lliced, with Mufhrooms, Tmffles and 

D Morels^ 
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Aforcb^ two or thiee Anohoms* as many >Stodeto, af^i^got 
of fwett Herbs, toffed qp and flawed together ; feafoa it with 
favour/ Sea fonin gs Uien icelch t^-etk^-Side crols and xnk, 
:floor» bafte. Mid bM k. The ficfli being thickened with 
•brown Botter» pnt it In tOio Diih ; lav cn^tr and about it fried 
ftalls, «nd tke If'ongM^iliGed 4nd farded with Baeon, Lemon- • 
Mel, land fieet-ioot ; fty ki Ae 'Battar of Eggs flioed Sweet- 
Iveadsy cirivd Sippeis> and OyAers } lay in ^oor Head, and 
place ^diefe in^nd about the Difh ; gartiifli wtth iliced Oraing^ 
<«nd L^non. 

QALMAGUNDI. Take the Lean \^ ibme Veal that 
has been ioaft«l ^rboitod, take none of the Skin, nor 
any l^at» mince this very fmall, (you muft have aboat Half a 
Pound -of it) then takoa -pddad Jjarring, -and 4ein 4t, -and 
mince the*Fk(h of it» or the ¥klki of ft>ur Anchovies .; cut a 
large Oosoo, with two^Af P^cs, ^ (anall -as the reft ; mix th^ 
tc^thec, laying tkem in licde Ha^ps, three on a Plate ; ifct 
ibme whole Anchovies carlad, -or npr^ht, ia the Middk, and 
^amifli with Lemon and Pickks. This to be krHd coU» 
with Oil, Vinegar, and Miiflaid. 

-I I ■ii"ii ■■ » I ■ < ■ .1 < I . i r I ■■■ .111.! ■ n t m* ' « m immm w t ■» ilifc 

jg CoU Haflf, or Smlm^uttMi. Mince the white^of a coM 
Turkey, that has becia roafted, with eight Anchovies, 
^ght pickled Orders, fix .pickled Cucumbers.; mince lall 
fball ; then lay it in a Di(h handfomely ; lay Tound /aH Saets 
of. Pickles and Mufhrooms, Cloves, Capers aod Samphiic, 
and fet by k Oil and Vinegar. This is proper to ^ cold Treat. 
So ha(h cold roaft Veal, or the like. 

. JLfUTTON Chops firwid. Cat your Chops tWn, take 
two earthen Pans, put one over the other, lay your 
Chops between, and burn brown Paper under them. 

J5 E'^ f, Jiiwed. Cut four Pounds of ftewing Beef, wkh 
fome of the hard Fat of Brifket ^tti gut into Pieces ; pot 
thefe into a Pan, with fome Salt and Pepper, ibme Pow4cr 
4>f dried Sweet Maijoram, a few Cloves powdered, throe 
l^ints of IVater ; cover the Pan clofe, and let it ftew four 
Hours ; then put fome Turnips cut into Dice, a Carrot cat 
in the fame^ Manner, the white Part of a la^e Leek, two 
Heads >of Salleiy ihied^ and a Piece of a Cruft of Bread 

burnt. 
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burat, wltli' half a PbboP Clafet or fmsA Beer, if you think 
Bwr a« good as Wine; let it flew an Hour longer^ ind ferve 
it hots you xnaft garnifh with Carrot fliced. 

J^EEF^ Brijket $f^ fttwtd. Take a Piece of Brifltet of^ 
• Beef, rob your Beef with cbmmon Salt, and fome Salt-' 
petre^ and let it lie-four Days ; then lard the Skin of it with ' 
lat Bacon, and pat it in a Stew-pan that will fhat clofe» a 
liCmon cut in half with the Rind on, and lay them in with 
the Beef; then put in fome iWeet Herbs, ibme Whole Cloves^ 
half a Nutmeg fliced, fome Pepper, an Onion, dr three or 
four Shalot's \ half a Pound of Butter, a Phit of Claret pr 
ftrong Beer, and a Quart of Water ; ihat your P^ clofe» aii4r 
let it ftew gently fix Hox^rs,^ till it is v^ry ten4^ \, thc» ^e 
ibme boiled Turnips cut in Diqe, flour them,. ^ fry then^ 
brgwn,. then pour pflF the Liquor the Beef was flewed in ; 
having ibained it, thicken it with burnt Butter, and mix your 
fi^ied Turnips with it, a^d pour all together over your Beefs 
^rniih with Lemon fliced, and ferve il hot. 

J3EEF, a Rump o/i or any other Piece, flrwed. When yon 
accL pcQvidfii with a^ Pkce of Beef to your Mind, lay it 
in 9 ^azed eart;lveR P^ ; tluui pui to it a (^uart of Ale, an4 
if^a^ Ciaiet, wUh fi^me Veijuice, and as much Watei as will 
cover it» witk fon;^ Pieces of Lemon-peel, and a Bunch qC 
five^t Hei;bs,, ^ixh an Onion or two,, and fpmo Sal^ and Pep« 
uer, a f«w Qlew^ aiicl.ioin|p. Nn^meg^ doifi; this, aiyi ftew ^ 
^e Hoiu:a I tb^ lay it i^ a QiQi, aQ4,^h^x^^ ^^e ftrained^ 
tj[ie Sa^cf , ^hiiQken it with, bvtrn^ gutter ^i^ FlQur^ smd i(ervev~ 
it with the Sauce^ poured qxe; ^ an4 g^tiH^ widi Slices o£ 
Lemon, or red Beet-roots. 

This Way will do for an Qx-Chcet 

n£^Ff PotiuffU. Bro^n the Sitiiv ^ ^, ^^m^ cif Beef m 
a Pao of brow^ Quttec, aia4 fpirce the Lean with Sa^« 
IQ^Qpn* ^o%ed CheCai^y Ao^hovies,. favoury S^c^ixig, an4 
^ Qnion ^ ilew it i^ a fan of l|ro9g Bifoth till it is vef y %%n^ 
4er ; the.a ^atqe for it a l^^oq wit^ p»ck\e4 Qerki^Sj ^xvi^ 
(uuled C]u|fAqtS(4 tjuck^a ^i Wth blown Bi^^^ put it ]fi, d^ 
Difh, ^dpQj^r tlie R^gooiook'it:| a^d g^ai^iit^ i^ withQiceilJ 
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3J^ E A £, fewid. Take fome lean Veal, ra«r, or roafted, 
or boiled ; cut it in thick Slices, then put them in as 
much Water as will jufl cover them ; then put to them a 
little Pepper and Salt, and Nutmee» a little Mace, a little 
Sweet Maijoram» a Shalot, and a little Lemon-peel ;. and 
when they are almoil flewed enough, put into the Liquor a 
little Mufliroom X^ravy, a little Lemon Juice, a Glafs of 
^hite Wine, and let it Aew a little longer ; then llrain off 
the Liquor, and put fome pickled Mufhrooms in the Sauce, 
if yoq have them, and thicken your Sauce with Cream, or 
Butter roiled in Flour ; garniih with fliced Orange or Lemon, 
and fried Oyflers. 

yEA Z, a Neck of^ fienved. Take a Neck of Veal and 
cut it in Steaks, feafon them with Salt, grated Nutmeg, 
Thyme, and Lemon-peel grated ; and when you put it into 
your Pan, put to it fome thick Cream, according to the 
Quantity you do ; let it flew gently till it is enough, then put 
into your Pan two Anchovies, and fome Gravy or ilroDg 
Broth, and a Piece of Bntter rolled in Flour ; tofs it up till it 
is' thick, then put it in a Difh, and ferve it hot; garniih with 
Lemon. 

J^UTTON^ a Rumfy Leg^ or Neck of y to few. Break 
the Bones, and put them in a Pot with a little whole 
Pepper, Mace and Salt i one Nutmegs one Anchovy, one 
Turnip I a little Bunch of fweet Herbs, two Onions, a Pint 
ef Ale, a Quart of Claret, one or two Quarts of Water, a 
hard <. ruft of Bread ; ftop it up, and let it ftew five Hours, 
and ferve it with Toads and the Gravy. Put half this to 
the Mutton, and flew it two Hours. So you bake Ox- 
Cheek. 

TJ A R E, to jug. When you have cafed your Hare, turn 
^^ the Blood out of the B<>dy into your Jug, then cut your 
Hare to Pieces, but do not waih it; then take three Quarters 
of a Pound of fat Bacon, and cut it in Slices ; pour in then 
to the Blood near a Pint of ftrong old pale Beer, and put in 
SLTi Onion ftuck with twelve Cloves, and a Bunch of fweet 
Herbs ; then feafon your Hare with Pepper and Salt, a little 
Nutmeg, and a little Lemon-peel ; then put your Hare in 
your Jug, a Layer of Hare, and a Layer of Bacoxr; then 

ftop 
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flop th^ Jug dofe, tb^t aa ^^ cap conic qmtf ftpd pnt the 
Jug in a Kettle of W^ter oyer tl^^ Firej aqd let it (lew three 
flours ; then iirain off the ti(]iiotr» and thickeijt it with bu^t 
.Butter; ferve it hot, ap4 g^arniih with fli^ed Leiopn. 

TJJRSyto/rvL\ Beat it well ia ifcs ow» Blood, thea 
fry and cut it in little Bits ; put it into a Stew-pan, with 
a Fmt of white Wine and Water alike, » Bunch of fweet ' 
Herbs, a little whole Pepper, Cloves, Mace and Salt, two* 
Slices of Lernop.) apd two Shoots. : Le( this flew half enough ; 
then put in fifty Balls of Force^Meat, one Anchovy, half a 
Pint of CUret, eight Ounces of Links ; let it flew till tender ; 
thicken it ^^th Batter ; ferve it with Sippets, Lemon fhred, 
apd Barberries ; qr uie Claret and no white Wine, which yott 
pleafe. 

JpOlFLS^ nviU, io flfw. H^lf-roafl them; then cot 
theafi ii^tq little Bits ^ when cold put them into a Stew-^ 
]KU), with a tittle Claret and Water, a Sprig of fweet lierbs^ 
4 little whole Pepper, Cloves, jVIace and Salt, a little of 
tach, one Anchovy, a Slice of Lemon i let it flew tii| ten« 
der ; then thicjcen it with burnt Butter ; fb knt them wi(h 
§tppets ap4 Lf mpn flicpd, or ftew ^tv^ only in Qrayy. 

TyUCK^y $^Jli^. Titkc yp«r DofJc^ M fe^jfcfli thcnj 
•**^ witk Sate Pef|ier>, ««! § fipw Clpvfss, ^ Sl|akit or twp^ 
wiiii a Ftfce of %mf!x vn ^ 94)y of ea/di of ^efs^ j p^( 
tiKm iaafte«rtheii.&f|» thaf will juj^ h^}^ thqi», tl^ poX \a^ 

4 Pipt Df CUtfit, 4nd ^ vmik A|P9g Ptfivy* ^ Ml* 4 
^poad of Butter mtim mA Qv^ m^ |M^ »Skd |kalf a 
Pint of Water, a Bunch of fweet Herb^» |pj^ W^olf Clqvea^ 
th a n€ o »er the PaniJofe i let them figw $v:<) Ugufs k^ b 
halfc lt^iii» ^tr«#i tl)e Liqufff^ and ]fm it ^ycr W^^ Quf^ ^ 
falAe Aw \t^f and »fiMOi with Xfe|i^9n il^^, ax^ ^p^ 
iegft fif 8r^* ^ 4¥a Mswi^^ }r«tt jlfw SailerUpg^ pt 
Widgcpyift. 

p /C I P ^,?, M fitm, T4fi 4x P««ow» witj^ four bu^; 
Icrcd Eggsi |99)f grated @re^ Y^it^ ^pme Salt> Nutmeg 
«idi.PQ|^r» » lit^ l^aqe »g4 foa« ^W*.^ Hq:|j^ ; mix thif 
^iLiOg^ther* ^ .pu^ i( in ^th^ BeUy pf thf Pigepn^i ; few ^hes| 
»J?, Top MdANiMb ftfW <}Wf» g #«>pj{ Broth^ ^ l^tf. i 
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Pint of white Wine, put a little Bundle of fweet Herbs, and 
a Bit of Lemon-peel and an Onion ; when they are ahnoft 
done, put in fome Artichoke Bottoms bpiled and fried in 
brown Butter, or Aiparagus Tops boiled $ thicken up the 
liquor with the Stuffing out of the Pigeons, and a Bit of 
.Butter rolled in Flour; flrain the Sauce; garnifh the Difli 
with fliced Lemon, and thin Bits of Bacon .toafted before tke 
Fire. 

2] Or^ Fry them a little light brown, (they are very apt 
to burn) ftuff them with Veal, Crumbs of Bread, Spice, Suet,* 
fweet Herbs, an Onion, whole white Pepper, two or three 
Corns of Jamaica Pepper, and a Bay-Leaf ; let them flew till 
tender, then put them into Gravy, and fend them up with 
Muflirooms and Truffles, (as Ragoo Sauce is.) 

llfUSHR O O'MS, fiewed. Take fre(h Mufhrooms, eithc* 
in Buttons, or when the Tops are fpread, clean them 
well, waihing the Buttons with a wet Flannel,, and the Tops 
mull have their Skins pulled off, and their Gills fcraped out, 
if they happen to be found, or elfe do not ufe them ; cut the 
Tops, if they are good, in large Pieces, and put them all to- 
gether in a Sauce-pan, without any Liquor, cover it clofe, 
and lerthem flew gently, with a little Salt, till they are ten- 
der* and covered with Liquor ; th^n take out your Mufh- 
rooms, and drain them, or elfe put fome Pepper to them, 
with fome white \yite, and when they have boiled up, pour 
off the Sauce, and thicken it with a little Butter ro^ed ia 
Flour ; fome will put in a Shalot at the firft, and other Spice,. 
but that, will fpoil the Flavour of the Mufhrooms, wEich eveiy 
Body defires to preferve. 

(TURRIE, an Eafl- India Dtfi. Take two Fowls, ikii» 
them, cut them as for a brown FricafTee; pepper,. ialt and 
flOur them ; take fix Cucumbers, fix Onions ; put them in a 
Tan, and fry them together ; put them in fomething to draia 
the Fat from them ; then put two Quarts of boiling Water to 
them, twa Ounces of Coriander Seed pounded, and fifted 
through a Sieve, three Bay-Leaves ; put them all in a Stew* 
pah, and fimmer them over a flow Fire ; flew them till quite 
tender; add to it fome Butter, and fome Rice boiled quits 
tender, to put in ; ferve it up with ibs»e ftrong Gravy.. 



I 



Stews. Pocket-Book. 31 

pOLOW, to make. Take a Fowl, bdl it tender, and half 
a Pound of Rice boiled juil tender ; fbrain it throagh a 
Sieve, {o that it ihake Bit by Bit ; boil fqne whole Pepper in 
it, and three or four Onions ; pat yoar Fowl in a Diih, cover 
it all over with the Rice $ put the Onions round it for Gar«> 
niih. Make a ftrong Gravy, and ibme melted Butter. - 

yd PPLESf fiewed. Take cieht large Pippins, pared and 
cut in Halves ; .then take a round of fine Sugar, and a. 
Quart of Water i then boil the Sugar and Water together, 
Ikim it, and put your Apples in the Syrup to boil, covered 
with Froth tUl they are clear and tender ; put a little Juice o£ 
Lemon in, and Lemon-peel cut bng and narrow, and a fmall 
Glafs of white Wine ; let them give one Boil up, then put it 
In a China Difh, and ferve it cold. 

p IGy tofiew. Take a Pig and loaft it till it is hot ; thea 
, Ikin it, and cut it in Pieces \ then put fome white Wine 
and good Gravy, fome Peppcr,^ Salt and Nutmeg, an Onion,^ 
a little Sweet-Marjoram,L and fome Eider Vinegar, with ibme 
Butter, into a Stew-pan with your Pig, and ftew it gently i. 
when it is enough lay it upon Sippets, and gamiih with Le-^ 
Qion iliced. , ' 

Qd,L VE^i Heady to Bake. Wafli your Head clean, and di- 
^^ vide it, then beat the Yolks or three Eggs, and with a 
Feadier trace it over the Outfide of the Head ; then take 
fome grated Bread, fome Pep^r and Salt, and Nutmeg, 
fome Lemon-peel grated, with fome Sage cut (miH ; thea 
ftrew this Mixture over the Outfide of the Head, lay it in an 
earthen Dilh, then cover the Head with fome Bits of Butter; 
put a little Water in the Difli, then bake it in a quick Oven[ 
and when you flerve it, pour on fome flrong Gravy, with the 
Brains firll boiled and mixed in it ; gamiih with'Lemon. If 
you do not-approve of the Brains in 3ie Gravy, put them in a 
Plate with the Tongue. 



► 



r^dLVE's Heady to baki another Wa^ Take a Calve's 
^^ Hpad and, divide it \ then take the Yolks of four £gg», 
.and beat them well, and with a Feather trace the Eggs over 
khe Outfit of the Head» and ftrew over it fome Rafpings oi 
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Bread jfifted, a little FIiMir, feme Pepper ae4 Sah, Ibac 
Idace and Natmeg» with ieme Sage aod (We^l Herbs 0ired 
finally and tlien cover the Head with ibme 9iu of fipttfr» 
and put in the Pan fame white Wine and WaiCer> wvi ibinf 
Qravy, and cover it dofe \ then bake it in a qniek Oveni . 
and when yon ferve it with^ the Gravy that i( wai baked ^. 
tbickcn i( with barnt Batter, and garniih it with the Brains 
eut in Pieces^ and dipped in thick Butter, and ir^ them 
brown, and Lemon fliced and fried Qyiiers, and fried Bread« 
Serve it hot. 

QAl F£'4 Hfod, t9 drefi in a frand Difi^. Take a large 
7^ Calve's Head and divide it« and wafb it wel! ; then take 
the Brains and wafh them, and dry them and Qoar them f 
put them in a Cloth, and boil them till they are half-done %, 
then cut the Pieih off one Side of the Head in Slices, like 
baflied Meat, and the other Side of the Head niajl remain 
whole, carbonaded with a (harp Knife crofs<-way»; take the 
haihed Part with fome of the Liquor it was boiled in ; put a 
(jlafs of white Wine, a little Mufhroom-Ketchup, a little 
Mace beat fine, foipe Nutmeg grated, a litde grated Lemon* 
peel, and fome fweet Herbs, and ftew them all together % 
when it is enough, put in a little JiHce of Lemon, apd thicken 
k with Cream or Butter ; put in a Pint of Oyfters, and half a 
Fint of pickled Mufhrooms, which xnuft be toflbd up with 
the Saece ; when yon thicken it, yon mufl cut the Bye ^| 
Fieees antongd the Hafr ; then yon mufttake die oth^ Side 
0f die ijead, and ci^t k erofs^wa^ ip diamonds, ahont a» 
inch over ; llien take ibe^ Yolks of two Eggs, and ivitii a 
Feather pais over k ; then put np^n it this Mixture ; fake 
Amie grated Bread, a Utde Pepper snd Salt, with fo»e Nul^ 
neg and Mace, and a iittleSwe^-Marjoram powdered ; n&i 
dlefe well tegcdier, then pm fome Bits of Butter upon k, nA 
«ttt it before a bri(k Fire tiH it i^ eno^igh ; this mu|^ be kid 19 
the Mkidle of the Difh, and ^e Hd) round it ; tibe Bnuna 
ftnft be cut in Pieces, and ftewed with a htde red Sage cot 
very fmall, and a little Spice and Salt ; then dip it » a lim\t 
Batter made of Eggs, Flour, and MUk i fry chefe well inliot 
ff og's Lard ; thgn take Oyjfters ftewed m their Lienor, ap4 
Aiae Spiee ; t^e q^ tiieir Fins, and dip them in the fome 
Batter, uA iry them ; then tsfke ibme Pieces of Bread ent thte 
jbe^fdkof yowJ^Se'f and^jAeman^; ar for die ether. 
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Part of the Garniih, red Beets, picked and fliced, and LemoA 
fliced ; ferve it hot. 

nEEF, baked the French Way, Take fome tender Beef 
and bone ic, take away the Sinews and Skin, 'then lard it 
with fat 'Bacon, feafon your Beef with Pepper, Salt, and 
Cloves ; then tie it up tight with Packthread, and put it in an 
earthen Pan, fome whole Pepper, an Onion ftuck with twelve 
Cloves, the Bones broke, and put a-top two or three Bay- 
Leaves, a Bunch of fweet Herbs, a Quarter of a Pound of 
Butter, half a Pint of Claret or White-wine Vinegar, or Ver- 
juice i cover it clofe, bake it four or five Hours ; icrv^ it hot 
v/\t\i its own Liquor, or ferve it cold in Slices, to be eat with 
Vinegar and Muflard. 

FRICASSEES. 

JDAB BETS, a 'white FricaJJee of. Take two or three 
, Rabbets, and cut them to Pieces, and put them in » 
Ste^-pan, with three Ounces of Butter ; then feafon them 
with Pepper and Salt, a Nntmeg^, a little Thyme and Sweet- 
Marjoram, a little Lemon- peel grated, and let thefe be 
dafe covered, and ftew them genuy till they are tender, in 
half a Pint of Veal Broth, with an Onion ; then ftrain oflT 
the Liquor, and beat three Yolks of Eggs, with fome Cream ; 
then put fome of the Broth by degrees to the Eggs and 
Cream, keeping them ftirring, left they curdle. You may 
put to it fome Parfley^, boiled tender, and fhred fmall ; then 
tofs them up thick, adding fome Mufhrooms; and ferve 
them hot, with a Garniih oi fliced Lemon and red Beet- 
roots. 

DABBETS, a hronAm Fricaffee of. Take two or three 
young Rabbets, cut them in Pieces, and ftew them in 
Gravy made of Beef, fome whole Pepper, two Shalots, a» 
Anchovy or two, a Bit of Horfc-radilh, a little Sweet Mar- 
joram powdered fmall ; ftew the Rabbets about a Quarter of 
an Hour, then take them out of the Gravy, and ftrain the Li* 
quor ; then fry .your Rabbets in good Lard or Butter, then 
thicken your Gravy with burnt Butter ; add a Giafs of Claret ; 
you may fry fome Forced-meat Balls m^ of ike Livers par- 

boiledft 
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Fire, and boil up ; then beat it up with Batter and Eggs till 
it is thick ; pat yoor Chickens in, and tofs them well toge- 
ther s lay Sippets in the Difh, and ferve it ap with iliced Le* 
mon, and fried Pariley. 

jLfUSHRO O MS^ a Fritajn tf. Firft, peel and wafli 
them ; then boil them in a little fair Water, Salt, and a 
Piece of fiuuer j this will keep them white ; then put them 
in a CuUander to drain ; next tofs. them up with a Piece of 
frefh Butter, a Blade of Mace^ and what Spice elfe you 
^eafe. For a Tafle, put. in a whole Onion, and a Sprig of 
Thyme ; but let it not remain long there, for fear it changes 
your Fricailee black ; then put in a little ftrong Broth, or 
elfe a little of their own Liquor, and dew them together; 
after, put i^,your Lear, made thus : Take the Yolks of Eggs* 
a little white Wine or Verjuice, a Piece of fweet Butter, and 
a little grated Nntmeg ; tofs thefe well together, juft as you 
are going to ferve them away, till they are thick i garnifii 
your Diih, and ferve them up hot. 

TJ A RE^ U frkajfee. Boil the Hare with Apples, Onions, 
and Parfley ; when it is boiled tender, fhred it fmall, 
then put thereto a Pint of Claret, one Nutmeg, a little Pep- 
per and Salt, and two or three Anchovies ; ftir thefe tpgether, 
with the Yolks of twelve hard Eggs flired fmall ; when it is 
Curved up, put in as 'much melted Butter as will make it moid ; 
gamiih the Di(h with fome of the Bones, and the Whites of 
Eggs boiled hard, and cut in Halves* 



R A G O O S. 

V'E AL Snuat-breads, Rag9o of. Cut your Sweet-'breads 
into Pieces as big as a Walnut, wafh them and dry 
them; then burn fome Butter in a Frying-pan, and when it 
is very hot put in the Sweat-breads, ftirrbg them till they 
are brown; then pour in fome Gravy, with fome Mu(h- 
rooms feafoned with Pepper, Salt, with a little All-fpice, 
and ftew them about half an Hour, after which pour off your . 
Sauce through a Sieve, and thicken it ; plaop your Veal in 
the Difh, and pour your Sauce over it ; you may add to this 
Cocks-combs blanched, with Trnffles or Moreb ; but Maih- 
I rooms 
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rooms is enoogh, if you can get them ; fenre it with flic^ 
. Lenon or Orange. 

JbTUTTON, a Leg of^ in Rageo. Take a Leg of Mjst* 
ton, lard it with Bacon> and roaft it half an Hoor } put 
it in a Pot with the Mixture as follows : Put to it a Quartof 
Gravy, and a Quart of Wine, half a Pint of Veijoice, fome 
Pepper and Salt, and Onions iluck with Cloresi cOFet ft 
clofe, and pot a Bunch of fweet Herb«, and then ftew it till 
it is tender ; then ^e the Liquor and thicken it with burnt 
Butter, and put fome pickled Muihroons and three Ancho- 
vies ; garniih it with Lemon fliced. You may ragoo a Loin or 
. Neck of Mutton the fame Way. 

jd Rich Ragoo for a Plate. Take fome Lamb-ftones and 
Sweet- breads, and parboU them, and cut them in Slices^ 
fome Cocks*combs blanched and fliced ; then take your Meats 
and feafon them with Pepper, Salt, and other Spice ; then fry 
. them a little in Lard, and drain them ; then Ms them up iii 
good Gravy, a Bunch of fweet Herbs, two Shalots, fome 
Muihrooms, Truffles or Morels ; thicken it with burnt Butter, 
adding a Gla^ of Claret; garniih with red Beet- roots, or 
pickled Mufhrooms, or fried Oyilers, or Saofages and Lemon» 
or Barberries. 

jj Ragoo for Made-Dijhes. Take Claret, Gravy,* fweet 

' Herbs, and favoury Spice, tofs up in it Lamb-ftones, 

Cocks-Hones and Combs, boiled, blanched and fliced. Sweet* 

breads, Oyfters, Muflirooms, Truffles and Morels ; thicker 

thefe with brown Butter ; ufe it when called for. 

prE AU a Ragoo of a Breaft. Bone a Breaft of Veal, 
cut a fqnare Piece, then cut the other Part into two 
fmall Pieces ; brown it in Butter, then ftew.and tofs it up ii;i a 
Pint of Gravy, a litde Claret, white Wine, flrong Brom, an 
Onion, two or three Anchovies, Cocks combs, Lamb-flones» 
Sweet breads, blanched and (Ticed, with favoury Balls, Oyflers» 
Truffles and Morels, Muflirooms, favoury Spice, and Lemon- 
juice ; then toils it up, and thicken it with brown Butter ; put 
the Ragoo in the Difli, lay on the fquare Piece, fliced Lemon, 
Sweet-breads, Sippets, Bacon fried in Batter of Eggs ; gar- 
nifli it with fliced Oranges. 

E SWEET* 
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<^WBET'brmi*t o. Rdfoe of. Set, lard, and force the 
Sweet-breads with Muflirooms, .the tender Ends of Palaces^ 
Codu^combs boiled teadef) Spice beat in a Mortar, mixed 
wkh-fine Herbs and a little grated Bread, and an Egg or two; 
Ik^ iry them thus forced, and tofs them up in Gravy, Claret, 
ivhite Wine; with Cocks-combs, Mufhrooms, Spice^ Oyflers, 
and diced Lemon ; thicken it with brown Butter, and garniih 
ft witli fliccd Lemon and Barberries. 

\ ; - ^ J 

jgSEF a la M^de. Take a Buttock of fieef^ interlarded 
fr with great Lard> rolled up with favour/ 3|)ice, ininced 
Sagtg Pariley, Thyn^ea aod. green Onions.; put it into a 
great Saucepan, and bind it clofe with coarfe Tape. When 
It is half done, turn it ; let it Hand over the Fire on a Stove 
twelve Hours, or in a Campaign Oven. It is £t to be eat cold 
or hot. When it is cold, flice it out thin, and tofs it up in a 
{AeRagoo of Sweet»breads, Oyilers, Mufhrooms, and Palates« 
z\ Ory When it -is fait, as aforefaid, cut it in Slices an 
Ihch thick ; then lard it with Bacon as big as your Finger i 
then bake it in Butter, as potted Venifon, only add four Bay* 
Leaves, and a few fweet Herbs ; then drain and feafon it wit( 
Spice i then .lay it in the Pot in Slices, and cover it with the 
Butter it was baked in. 

' ' • ■ ■ ■ ' > 

TTE jS L a la Mode. Take a Fillet of Veal interlarded as 
the Beef; add to the dewing of it a little white Wine. 
When it is cold you may flice it out thin, and (ofs it up in % 
fine ftagoo of Mufhrooms. 

JQ fSTERS in Ragoo. Bum feme Butter, then take large 
Oyfters well wafhed and dried, and throw them into the 
P«n wkh a Shalot or two, and a little Salt j fry them a little, 
then take them out aod let them drain ; then boil the Oyfter 
Liquor with Spkes to your Mind, fome Anchovy, a little 
Grav^, and thicken it with Butter rolled in Flour, and burn it 
in the Pan, then pour this Sauce over the Oyilers j garnifli 
with fried Bread and Lemon fliced. 

to Dre/s F ISHJe'veral Ways. 

QTXJRGEON, to roaji^i Pte<eof. . Stick your Sturgeo* 

with Cloves^ then let it roail very leifurely, baling It 

often With Butter ; and when it is enoHgh, iecve i^ ivi^ Ver 

nifon Sauce. " ' EELS, 
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VBlSj roapid. Take a large Eel and fcoilr it wcH with 
Salt and Water, then ikin it almoft to the TaiJ, then gut, 
Waih, and dry it ; then take fome grated Bread, a littld 
Sweet Maijorani, (bme Nutmeg grated, a little Lemon- peel 
grated, fome Salt and Pepper, atid two Eggs battered i 
make a Pudding of this ; you may add a few Oyfters 
and an Aildiovy. Mix thefe all together, and pot it in the 
Belly of the Eel^ then rub the Flefh of the Eel with the 
Volks of Eggs, and roll it in fome of the Seafoning ; when 
(here hate been no buttered Eggs, then draw the Skin over it, 
and roll that in the fame dry Seafbning; put a Skewer through 
ft, and tie it to a Spit, and bade it with Lard. The fame 
Way is ufed to fpitchcock Eels, only cutting them in Lengths 
of three Inches, and broiling them ; ferVe this^ with melted 
Butter, an Amrhovy and Oy(!ers, or Shrimps, if yon cafi 
have them, and add a little white Wine. Garniih with Le-» 
^ mon iliced. 

fJARPS^ lardtd ^ib Etlsi in a Rag^. Tak« k live 
C^rp, fcale and ilice him from Head to Tail, in four or 
five Slices on one Side to the Bone; then take a good iilyer 
Eel, and cut it as for Lard, as long and as thick as your little 
Fingcar^ rolled in fweet Herbs, powdered Leaves, and favoury 
SealoDing ; then lard it thick on the iliced Side, and fry it' in 
A Pan c? Lard; then make for it a Ragoo, with Gxa^, 
white Wine, Claret, Vinegar, the Spawn, Muftrooms, 
Capers, ^ated Nutmeg, Mace, and a little Pepper and ^ale^ 
ihicken it with brown Bstter, and garniih it with ilitod 
l«einos* 

«».«.. .1 .. I i>> 

pi S Hy t*fiy- When your Fifti is well cleaned and dried, 
dij^ it in Flour ; then take an Egg, and beat it up, and dip 
-your FiA in it ; then make fomc^ Oil hot, and put yjoor Fifh 
in it, and when you think one Side is. done enough, 'tAhl H $ 
when it is done, fet it on a Plate; axid let it lAvy before the 
Fire. 

' ■ "I I l ' I " ■ ■ II » I I ■ II ■ I ' I I I ■! I ■■ I I I I I I W » ■ 

p iKEi to roof. Scale and wai^ a Pike from Head to 
^ Tail, lard it with Eel's Fle(h, rolled in fweet Herbs and 
Spice ; roaft it at length, or turn his Tail into his Mouth, 
bafte aod bread it, of bring it off in the Oven \ kt the Sauce 

£ a be 



} 



40 The Houfi'keeper^^ FrOi* 

be drawB Batter^ Anchovies, the Spawn and Liver> Moib* 
rooms, Capers and Oyflers. 

rOBSTERSy to TMift. Run a broad Spit tkroagfa, and 
tie it faft ; when it begins to crackle, ic is enoogh. Let 
one be put whole into the Difh, and the other flit in two and 
laid round it. Make the Sauce with half a Pint of white 
Wine and an Anchovy, and a little Pepper ; let it boil very 
well, then melt Butter with it thick, put in the Jjuice of a Le- 
mon, and ferve it with dewed Oydefs put into the Difh. 

2] Or, Run not the Spit through them, but tie them ; 
baCle them with Water and Salt. When they are hatf 
enough, balle them with Claret, and fave it to n\ake Sauce, 
or ferve them with Anchovy Sauce ; flit and ferve them in 
the Shells, or whole; gamifli them with Shrimps and 
Laurel ; or thus, bruife and mix them with a little freili 
Butter or Sugar, and it is fit. Roafl them an' Hour, till they 
crack. 
'it. II - ■ I I ■ 

piSH, a Bifi of. Clean a Pike, then fill its Belly with 
flielled Shrimps^ a little whole Pepper, Cloves, Mace, 
4ind a few fweet Herbs; then krd it with pickled Herrings} 
run a Bird fpit through it, tie it hSt to a long flat Splinter, 
on both Sides the Spit. Roaft it an Hour, and bafle it often 
r with Butter. Serve it with a ftewed Carp on each Side, with 
Whitings and Pitchcocks ; make the Sauce with th^ Liqaor 
the Carp was ftewed in ;^put into it a Quart of Cyders plump- 
ed in their own Liquor, a Pint of Shrimps ; then beat it up 
with two Pounds of frefli Butter ; pour it all over the Fifli, 
garnifli it with Horfe-radifli fcraped, Sippets fried, Parflcy 
&ied, green Oyflers fried in Butter, ShHmps, Lemon dkaii^ 
and Barberries. 

fJOD^s Heml, or frejb Salmhy ip drefs. Take a little 
Water, and put in a Pint of Vinegar, a Handful of Sak, 
as much Filh Herbs, the Rind of a Lemon, and one Onion. 
Let it boil a<2uarter of an Hour; then lay the Fifli on a 
Fifli-plate ; being dean waihed, put it in, boil it gently till 
enough ; take it up and dry it very well from the Water over 
. Coals. Make the Sauce ready for it, half a Pint of Gravy, 
a Pint of white Wine, a little Horfe-radift fcraped, two An- 
chovies, 



chovies, whole JPeppet* and Mace, three tticei of Lem6n^ » 
few fweet Herbs ; ooil them half away, dien pot in two or 
three Pounds of frefii Butter^ a Qaait of Oyfters plomeed in 
their own Liq«K>r, a Pint <ii Shrunp^ ten Bks of boiled Lob- 
^r ; tofs it up ^ very thick* Dift the Piih, and iay on all 
Bort^ of ^^1 Fifli round it. Then poor the Sauce orer it^ 
aiKl garniih the Diih. 

2] Ort Set a Kettle on the Fire with Water and Salt, a 
Faggot of fweet Herbs, an Onion or two ; when the Liquor 
boils, put in the Head on a Fifli plate ; in the boiling put in 
cold Water and \^negar i when it is boiled, drain and fpunge 
it ; for the Sauce, take Gravy, Claret l>oiIed up with a Fag- 
got of fweet Herbs, an Onion, two or three Anchovies dra^yn 
op with two Pounds Of drawn Butter, half a Pint of Shrioips, 
and the Meat of a LobHer fiired fine ; then put the 
Mead in^-Dilh, pour the Sauce thereon, ftick fnull Toails 
en the Head, lay on and about it the Spawn, Milt, and 
Ltver« and garaifli k with fried Farfley* Aced Lemon, and 
Barbenies. 
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n'*E NQH, to UiL Scale your Tench when it i« alive, ^t 
it« and wafh the Infule with Vinegar ^ then put it into a 
SteW'paa when the Water boils, with ^mi^ Sjdt and a Bftodx 
of fwbet Herbs^ and fome Lemon-peel, and whole Pepper; 
«ever k up dofe, aad boU it ^ick till it ic enough $ then 
firain off ibjne of the Liquor, and put to it a little white 
Wine, ibme Muihroom Gravy, or Walnut Liquor, an An-* 
chovy, fivne Oyfieiv or Shrimps. Boil thcif together, ai^ 
tofs them up widii thick Butter ixilled in Flour, adding a little 
Lemon-juice. Garo^ with iMBfixm ifid Horie-jradiih, ax|d 
brre it hoe with Sippect. , 

VALMON, tp boU. Take your Salmon and wa^ it 
with Salt aad Water, but do not fcale it ; then lay your 
Ml in your Scew*pan, and cov^er k ;vith Water, and a little 
Vinegar, a little Salt, and fome Horie-radiih. You mitft 
boil it quick, and muft make your Sauce of Oyiters ftewed 
m their own Liquor, fome whole Pepper, a little Mace, an 
Anchovy x>r two, fome pickled Muftirooms, and a little 
white Win^ and thicken it with Batter rolled in Flour; >ott 
way add the Body of a Crab in your Sauce i iir it weH, ic 
^ ' E 3 wUl 
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will mitke it very rich. Ser^re it hot, ttai garnlih with fried 
Oyfters or Smelts, and Lemon fliced, with Horfe-radiik and 
fried Bread. 

rOBSTERS, to butitr. Break the Sheik, take put the 
Meaty and pat them into a Saace*pan with a little fea- 
ibned Gravy, a Nutmee, a little Vinegar, and drawn Butter; 
fill the Shell3, and fet the reft in Plates. 

2] Or, to do them fwat. Seafon them with Sack, So- 
gar. Mace, and Lemon-juice, and garnifh it wkh diced 
Lemon. 

QTSTERS, to fry. You muft make a Batter of Milk, 
£|g8 and Flour ; then t^e your Oyilers and waih them, 
and wipe them dry, and dip them in the Batter ; then roll 
vthem in fome Crumbs of Bread and a little Mace beat fine, 
and iry them in very hot Batter or Lard. 

2] Or^ Beat fodr Eggs with Salt, put a little Nntm^ 
grated, and a Spoonful of grated Bread, then make it as 
diick as Batter-for Pancakes with fine Flour \ drop the Oylleri 
in, and fry them brown in clarified Beef'fuet._^ 'They are to 
lie round any Difli of Fifh ; Ox- palates boiled tender, blanched 
and cut in Pieces, then fried in fuch Butter as is proper to 
garnifli Halhes or FricaiTees. 

QO Dy to hroti. Take a large Cod, and cut the thick 
Part into Pieces an inch thick, then flour it well» and 
put it on your Gridiron over a fiow Fire ; make your Sauce 
with a Glafs of white Wine, an Anchovy, fome whole 
Pepper, or a little Horfe-radiih, a little Gravy, a Spoonful 
of the Kitchen Sauce, or pickled Walnut Liquor, with 
feme Shrimps or Oyflers, or pickled Muihrooms; boil it 
together, and thicken it with Butter rolled in Flour, with 
fome of the Liver of the Fiih that has been parboiled, and 
mufl be bruifed in it. Gamilh with Lemon iliced, and Hot&- 
radifh fcraped. 

(JOD^ to fteiAf. Take your Cod and lay it in thin Slices 

■ at the Bottom of a Dilh, with a Pint of Gravy, and half 

a Pint of white Wine, fomd Oyfters and their Liquor, fome 

Salt and Pepper^ and a little Nutmeg ; and let it ftew till it 

* is 
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18 almoft eROU|;h, tlien thicken it with a Rec« of Batter roUed 
in Floar ; let it ftew a little longer ; ferve it hot, and garmlb 
with Lemon fliced. 

■' " ■' ' ■ I ■ n il III! m^^mmmmmm i i ■ i mm^mm^tm i ii ■ i ■ 

fprniTINGS, bmled. Wj^ your Whitings with Water 
and Saht and dry them well, and flour them;. then 
rub your Gridiron well with Chalk, and make it hot ; ,then 
lay them on ; and, when they are enough, ferve them with 
Oyfler or Shrimp Sauce. Garnifh them with Lemon fliced.. 
Note, The Chalk will k^ep the Fifli from flicking. 

JpiS H^ to/pitcicoci. Clean Eels well. with. Salt, ikin them, 
flit them down the Back, or do them whole ; then ferve 
^hem up. Seafon them with Pepper, Nutmeg and Salt, a 
few fweet Herbs flired fine, and grated white Bread ; then 
Woil them over Coal. Serve them with Anchovy Sance i to 
da them for great Diflxes of Fifli. 

QJL MO Nf to- bakr luboU: Draw« your Salmon at the 
^ Gilb, wafli it and dry it, lard ic with a fat Eel ; then take 
• a Pint of Oyflers, ihred fome fweet Herbs, fome grated Bread,, 
four or five buttered Eggs, with fome Pepper, Salt, Cloves, 
and Nutmeg ;. mix thbie together, and put them in the Belly 
at the Gills, then lay it in ati earthen* Pan, borne up with 
Pieces of Wood in the Bottom of the Difti ; put in a Pint of 
Claret, bafte your Salmon well with Butter before you put ic 
in the Oven. When it is done, make your Sauce of the Li- 
quor that is under the Salmon, fome Shrimps, hm^ pickled 
Muflirooms, and two Anchovies, fome Butter rolled in Flour; 
boil thefe together, ahd garnifli with fried Oyflers, fried Bread, 
and Lemon fliced ; ferve it hot. A Cod baked in this Man* 
ner is very good. 



^R.O UT^ ta fiew. Take a large IVout and wafli it, put 
it in a Pan with Gravy and white Wine, then take two 
Eggs buttered,, fome Salt, Pepper and Nutmeg, fome Lemon- 
peel, a little Thyme, and fome grated Bread j mix them all 
together, and put it in the Belly of the Trout, then let it flew 
a Quarter of an Hour ; then put in a Piece of Butter in the 
Sauce \ ferre it hot, and garmfli with Lemon flked. 

. ' TENCH, 
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y £ VClit u /f w. Take y wr T«ficli» and cut Ac T»l 
to make then bleed, gut them and cleaB them from the 
Scales ; then lay them in a Stew-pan with a Pint of Gravy, 
and a Pint of Claret, an Onion ftuck with Clores, two An- 
chovies, a Netmeg fliced* feme whole Pepper^ a lilde Salt, 
ibme Horfe-rachih flked, a Bunch of fweet Herbs, a litde 
Lemon-peel, and the Bk>od ; let them ftew tiil ttiey are 
,enough, then drain your Liquor, and thicken it with bonit 
Better. Gamifl) with Horfe-radiih^ Lemon iliced, the Milb 
and Roes df the Fiih, wi^ fried Bread cvt the Length of . 
oiic's Finger. 

QAR?j to ftrw. Take fire Carp and bleed them in the 
Tail, and fave the Blood; thai feale, wafh, and gut 
them, and put them in a Stew-pan, a Pint of Claret, and a 
Pint of Gravy with the Blood* a3onch of fweet Herbs, two 
Anchovies, an Oaion ftuck with Cktva, feme Lemon-peel, 
ibme Horfe-radilh iHced, Nocmeg fliced, and fome whole 
Pepper, a little SrtfxiAwood ra^ed and tied in a Cloth* 
-When the Carp is enough, firain oflF the ^Saoce, then put in a 
little Lemon- juice or Veijuice ; thtcken the Sauce wkh burnt 
Batter ; garnifli with Roe or Mik, fiiced Lemort, and Hoife- 
radiih fcraped. The Milter is much the finer FiA, tho^h 
imaller than the Spermer. 

2] Or^ Take a Brace of live Carp» knock them on the 
iJead, open the Bellies, waJh out the Blood with Vinegar 
and Saltj then cut them clofe to the Tail to the Bone* anid 
wafh them dean, put them in a broad Sauce-pan, and put 
diereto a Quart of Claret, a Pint of white Wine, a Quart of 
Tincgar, a JPint of Water, a "Faggot of fweet Herbs, a Nut- 
meg fliced, large Mace, four or five Qoves, two or three 
Races of Ginger, whole Pepper, and an Anchovy; cover 
it clofe, and ftew them a Quarter of an Hour ; then put 
to it the Blood of the Carp, Salt, and « Ladk of brown But- 
ter $ lay about it the Spawn, Milt, and Livery flidc on them 
Toails, and heat the Lear-Broth, or thickcjA it with brown 
Sutter. 

3*] Or^ Bleed it under the lower Fin into a Pint of Claret, 
©r white Wine, half a Pint of Water, a few Sprigs of fweet 
Herbs, a little whole Pepper, Mace and Salt, andtwo Sfices 
^ LemoD ; put all thefe, and the Carp raw> into a Stew-pan; 
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ftew it well on both Sides ; then pot in half a Pint i]f Oyfters 
phimpedy and let them fimmer a little ; beat them up thick 
with a Pound of freih fintter, or more. Serve it with Sippets, 
Barberries* and Lemon diced;. 

QARP, how to /WW, from PontackV. Take half Gravy 
and half Claret, as much as will cover yonr Carp in the 
Pan, with Mace, whole Pepper, a little Cloves, two Ancho* 
Ties, a Shalot or Onion, a little Horfe*radiih, and a Ikde Salt; , 
when the Carp is enough, take it out» and boil the Liqnor as 
fad as poflible, till it be juft enough to make Sance ;' flour a 
Bit of Butter,' and thrpw into it ; fqueeze the Juice of one 
Lemon, and pour it Over the Carp, 

' O'^^^ ^ ^^* to few. Plump them in their own Liquor ; 
then drain them off, and wafli them well in clean Wa« 

- tcr $ then fet on a little of their own Liquor, Water and white 
Wine, a little whole Pepper, and a Blade of Mace ; let it boll 
very well, then put in your Oyilers, and let them juft boil up; 
then thicken them with the Yolks of two Eggs, a Piece of 
Butter, and a little Flour, beat up wtry well ; thicken it, and 
ierve it up with Sippets and Lemons, 

PI 1 ' ' . III. i 

pis H'Pye. Take Soles, or thick Flonnders, got and wafti 
* "^ them, and juft put them in fcatiing Water, to get off the 
black Skin ; then cut them in Scollops, or indentM, fo that 
they will join, and lie in the Pye as if they were wholr; 
have your Patty-pan» in Readinefs, with PufF-Pafte at the 
Bottom, and a Layer of Butter on it ; then feafon your Fi^ 
with a little Pepper, Salt, Cloves, Mace and Nutmeg, and 
. lay it in your Patty-pans, joining the Pieces together, as if 
the Fi(h had not been cut; then put in forced Balls made widi 
Fi(h, Slices of Lemon with the Peel on, whole Oyfters, 
whole Yolks of hard Eggs, and pickled Barberries ; then IM 
up your Pye and bake it ; when it is drawn, make a Candle 
of Oyfter Liquor and white Wine, thickened up with Yolk* 
of Eggs and a Bit of Batter 1 ferve it hot. 

/J A R Pt to hake. Scale, waih, and clean a Brace of 

Carp ; take an earthen Pan, deep enough for the Fifli to 

lie cleverly in, then butter your Pan and lay in tl^Carp; 

feafon it with Mace, Cloves^ Nutmeg, and black and white 

Pepper, 
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Pepper* s Boodle of fweet Herbs, an Onion, m Anchoir^ ; 
pour in alfo a Bottle of white Wine, cover all clofe, and let 
them bake an Hour in a hot Oven, if large i if fmall, a lefs 
Time will do them. When enough, take them carefully 
©p, and lay them in a Difh ; fet* it over "hot Water, to keep 
it hot, and cover it clofe ; then poor all the Liquor they 
were baked in, into a Sauce-pan, let it boil a Minute or two, 
then ftrain it, and add half a Pound oi Butter rolled in Flour. 
Let it boil, and keep it ftirring, fqueeze in the Juice of half a 
Lemon, and what Salt is wanting ; pour this Sauce over the 
Fiihj lay the Roes round, and garniih with Lemon. Ob- 
iecve to ikiffi all the Fat off the Liquor, when yon take the 
Fiihout. 

^VR TLE, to dn/u Cut his Head off clofe to the Shell, 
then cut his Callapee open, leaving fome of the Nfeat to 
die Bicafi Shell ; takeout the Guts, fcald them in xrlean Wa- 
ter; and a]£D the Callapee. Take care to open the Guts and 
'dean them well, cut them in Pieces, and flew them four 
Hours by tbem&lves ; cut the other Meat in moderate Pieces ; 
dean the Fins as you do Goofe- giblets, and cot them in 
Pieces ; flew the Meat and Fins together about an Hour ; then 
Arain them off, and feafon with a Bottle of Kyon Butter, a 
.Bottk of MadiirA^ a little Sak, a Quarter of a Pofind of freih 
JBtttter } Pepper^ Spice, and Forc'd-meat Balls ; thicken yoar 
Soop« and put yo^r Meat and Guts into the Soep ; put all 
isto the deep Shell, and bake it in an Oven. 
> The Callapee is often done two Ways, with white and 
brown Sauce, with a Pafle-rim in the Middle^ and a Pafie- 
jrim round the Rim of your Difh that you bake it in ; but 
you mufl crack, the Callapee in the Middle. The white « 
Side ihould be with a Seafon of Yolks of Eggs, Cream, Wine^ 
Lemon, and Butter drawn up thick, and poured over when 
it comes from the Oven ; and tlie brov/n with fome of your 
Sauce that is put in the Callapee. The Soup, which is fent 
in a Bowl or Difh, is made with the Fins, and the bony Part 
of a Knuckle of Veal to help it. This Soup, if well 
Icummed, will i>e of a clear greenifh Colour ; feafon it with 
fweet Herbs, ^iam Pepper, Mace, and Jamaica Pepper, 
without Wine. Sometimes they wiH make Fricandoes with 
the Vealy Part of the Shoulder, or Scotch Collops, or a white 
Fricaflee. 

CALFTi 



(]^L FE's^Mkmf^ k & Turt/s. Take a CalveVHcad with 
the Skin on, and cut it in fraall Pieces, put it in a Soup- 
pot, with, two or three Onions, a Bunch of Thyme^ PaHlejr* 
Sweet-: Maijor^m^ Winter-Savoury, Pepper and Salt. Let it 
boil till the .Skin irteaifaav xkpi ftram it off, take out you^ 
Onions and Herbs $ then take a Bit of Butter in a Stew-pan, 
brown it and thicken it with Flour ; put in a Pint of Madeira 
Wine, and fome of the Liquor you drained off; take enoagH 
for your Meat ; ftir it about till it is a little thick ; feafon it 
warm with Sum Pepper. Then fenre it in a DiQi with a 
pailed Rim, or a Turtle Shell, if you haTe itty. • 
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^URBOT^ todrefi. Put it iqto Pump-Water, Salt and 
^ Vinejar, and let it lie two itours 5 then put Water in 
your Fifh^kettle, and put in Salt and fweet Herbs, Bay« 
leaves, Lem0n-.peel, Onions, HoFfe^radilh fliced, fome Ver- 
juice, Cloves, and whole Pepper ; let it boil till it taftes well 
of the Seaioning ; thea take it <^ the Fire, and let- it cool 
before you put in the Filh, or elfe it will crack it ; then let k 
boil about t^wenty-fix Minutes, which for a middle-fized one 
is enough ; then drain it, and cat\2h fome of the very laft 
Praining to put into your Sauce, which muil be either Shrimp 
or Lobller ; if the latter, you mull get a LobHer that is a 
Spcrmer, and take out all the Meat, and cut it in Bits ; pick 
what you can out of the Chine, as well as the Tail and 
Claws, and take the Spawn likewife, anc^ pound them all to- 
gether in a Mortar, adding a very little ried Wine, and half % 
Spoonful of Vinegar 5 then ftrain the Liquor out of the Mor- 
tar through a fine Cloth, and put i'nto.it two good Anchovies, 
well wafhed and minced, fome grated Horfc-radiih and L&. 
mon-peel, a Bay-leaf, fome Pepper and Nutmeg, and fome 
Oaion minced vei'y £ne; then add to this fome of the Li- 
quor you drained from the Fiih, and draw your Butter ifi this 
Liquor, and work a little Flour into your Butter v^xy fine ; 
then put in the Meat of your Lobfter, and ihake it over a 
Stove, Squeeze in a littk Lemon, and put in a Spoonful or 
two of clear Mutton Gravy. Garniih with Lemon. 

DireS^s ccncnnivg Britifli Pickled Herrings. 
T AY the Fifli in a Plate or Trencher, beat it on each 
Side with the Fkt p£ a Knifis to ioefflai the Skki % ectt 

a thin 
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a thin Strip off the Belly, and ftrip the Back to divide the 
Skin, which then muft be llripped on each Side with the 
iJLnife and Fingers, beginning at the Neck. Take oat the 
Roe, and rob the Infide, and the whole Herring, with the 
Corner of a Napkin dipped in Vinegar. The Fi(h being pre- 
pared as above, cot off the Head and Tail, then divide the 
Herring into Pieces of aboot an Inch long ; afterwards pot 
the Pieces together, as though the Fiih was entire. Eat it 
with Oil, Vinegar, new Bread and Butter, Pickles, l^c. 

'yfl H £ N yoa fry or broil iflea'd Eels, or roaft them 
without their Skins, parboil them firft in Water, Salt, 
and Fennel. 

Let all Fifh that are roafted, boiled, ftewed, fried, broiled 
or baked, be thoroughly done. 

Seafon Filh, to bake, well with Cloves, Mace, Nutmeg 
powdered, fmall Pepper grofly beaten, and fome Salt, and 
over all lay good Store of onmelted Batter. 

cio<jiocjo(jo(:}ocgoc}acjJQo}oog30^ . 

Eafy Dire8iom for making of Puddings ^ Pyes, and all Sorts 
of Paftry. 

PUDDINGS. 
pLAIN Pudding. Take a Quart of Milk, and boil it; 
^ then ftir in fome Floor till it is thick, then put in half a 
Pound of Batter, fix Ounces of Sugar, a^Nutmeg grated, a 
little Salt, nine or ten Eggs, but not all the Whites ; mix all 
well together, butter your Dilh, and put your Pudding in. 
Three Quarters of an Hour will bake it. 

pLAIN Boiled Pudding. Take a Pint of Cream, and mix 
^ with it fix Eggs well beaten, two Spoonfuls of Flour, half 
a Nutmeg grated, and a little Salt and Sugar to your Tafte ; 
butter a Cloth, and put it in when the Pot boils ; give it two 
or three Turns in the Pot at firlt going in« Half an Hour 
will boil it. Melt Butter for Sauce. 

pOILED Plumb Pudding. Take a Pound of Beef- fact 
•^ fhred very fine, then ftonc three Quarters of a Pound of 
Raifins, then take fome grated Nutmeg, a large Spoonful 
of Sug^, a little Salt> fome Sack, four £ggs>. three Spoo^ 
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fdls of Cream, and five Spoonfuls of Flour ; mix thcfc to- 
gether, tie it up in a Cloth, and let it boil three Hours. Melt 
Butter, and pour, over it. 

y'O make a light Padding, Take a Pint of Cream, and put 
fome Nutmeg, Cimiaraon and Mace, and boil it with the 
Spice ; when it is boiled take out the Spice, then take the 
Yolks of eight Eggs, and four of the Whites j beat them well 
vyith fome Sack, then mix them with your Cream, with a 
little Salt and Sugar, and take a Halfpenny white Loaf, and 
a Spoonful of Flour, and put in a little Rofe Water; beat all' 
thefe well together, and wet a thick Cloth, and flour it, then 
put your Pudding into it, and tie it up, and, when the Pot 
Doils, it muil boil an Hour. Mejt Butter, Sack and Sugar, 
and pour over it. 

DICE Pudding. Take half a Pound of Rice, and beat it 
"^ to Powder -, then fet it on the Fire with three Pints of itew 
Milk, boil it well, and when it is almoft cold put to it eight 
Eggs well beaten, with half a Pound of Suet or Butter, and 
half a Pound of Sugar ; put in Nutmeg or Mace, or what 
you pleafe. About half an Hour will bake it. 

JDJTTER Pudding. Take a Pint of Milk, fix E;ggs, and 
four Spoonfuls of Flour; put in half a Nmmeg grated, 
and a little Salt ; you rauft take care your Pudding is not 
thick ; flour your Cloth well. Three Quarters of ^n Hour 
will boil it. Serve it with Butter, Sugat, and a little Sack. 

piNE Bijket Pudding, Take a Pint of Cream or Milk, 
three Penny Naples Bifkets grated ; pour your Milk or 
Cream over it hot, and cover it clofe till it is cold ; then 
put in ibme Nutmeg grated, the Yolks of four Eggs and 
two Whites beaten, a little Orange -flower Water, two Otinces 
of powdered Sugar, and half a vSpponful of Flour ; mix them 
well together, and boil it in a China Bafon buttered well on 
the Jnfide ; tie it in a Cloth well floured, and boil it an Hour. 
Serve it, being turned out of the Bottom, with Butter, Sack 
and Sugar. 

INE Bread tudding. Take three Pints of Milk, and 
boil it, and when it is boiled, put to it a fmall Nutmeg 

F .grated, 
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grated, more than a Quarter of a Pound of Sugar, three 
Quarters of a Pound of Batter, and when the fiotter is jnclt- 
9A9 potfr it into a Pan over efeven Ounces of grated Bread; 
.cover it up, and when it is cold put to it ten Eggs well beatenj 
ilir it weft together, and butler a Difli ; pour it into your 
Difli when it is juft going into the Oven. Three Quarters of 
an Hour will bake it. 

Boil a Piece of Lemon-peel in the Milk» and take it ovQt 
>gain. 

^READ FudSng, To a Pint of Cream put in a Quarter 
of a Pound of Butter, fet it on the Fire, and keep it iHr* 
xing ; the Butter being melted, pot in as much gratol Man« 
chet as will make it pretty iigai, a Nutmeg, -or fometbing 
clfe^ and at much Sugar liS you pleaie^ three or four Eggs^ 
and a little Salt ; mix all well together, butter a Di(h, put if 
|a, and D8Ke tt'tmi an Jnour. 

j^ PPLE PtuUing. Take three or four Codlins, and fcali 

them, and braife them through a Sieve ; put a Quarter 

ef a Pound of Bifkets, a little Nutmeg, a Pint of Cream^ 

and fweetea it to your Tafte ; ten Eggs, and half the Whites> 

to bake. 

Ji/f ILL Eli Pudding. Take half a Pound of Millet to tw^ 
- Quarts of Milk \ boil it over Night, and in the Morn- 
ing put fix Ounces of Sugar, fix Ounces of Butter melted, 
ieven Eggs, -half a Nutmeg, and a little rafped Bread ; %x 
it ^1 together, put a thin Falle at the Bottom of the Diih, 
and bake it three Quarters of an Hdur. 

KfAR ROW Pudding. Boil a Quart of Cream or Milk, 
with a Stick of Cinnamon, a quartered Nutmeg, and 
large Mace ; then mix it with eight I^gs well beaten, a little 
Salt, Sack and Orange- flower Water, and drain it ; therx put 
to it threejgrated Bilkets, a Handful of Currants, as many 
Jlaifins of me Sun, the Marrow of two Bones, all to four large 
Pi^cesj^en gather it to a Body on the Fire, and put it ki 
the 9Hb, having the Brim garnifhed ^ith Puff Pafte, and 






raifec^ the Oven ; then lay on it the four Pieces of Marrow^^ 
coloured Knots and Pafle, fliced Citron and Lemon->{~ 
Half an Hour will bake it« 

MARRO\ 
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J^ ARROW Pudding. Make a Pint of Cream boil, then 
take it off the Fire, and dice iato it a Penny white 
Xoaf I when it is cold, put into it eight Ounces of blanched 
Almonds beaten fine, with two Spoonfuls of Rofe Water j put 
in the Yolks of fix Eggs, a Glafs of Sack^ a little Salt» fix 
Ounces of candied Lemon and Citron diced thin, and a Pound 
of Marrow diced thin ; mix all together, then put it int« 
a butter'd Difli, dufl on fine Sugar, bake and ferve it ; add 
)ialf a Pound of Currants. 

jaiMOND Pudding. Take half a Pound of Jordan hV 
monds blanched, and pound them in a Mortar, with n^ 
Quarter of a Pound of Piftacho Nuts, four gratbd BifketSf: 
three Quarters of a Pound of Butter, a little Salt^ Sack, and 
Orange-flower Water j then mix it with a Qgart of Cream^ 
and eight Eggs \ being boiled and mixed together with fweet 
Spice and Sugar, pour it into yoar Diih» bong cowied with^ 
(ufi^pafte, ai^ garniih the Brisw 

T'O make a Beggar" i Pudding. Take feme dale Bread ;; 
pour over it iome hot Water, till it is well (baked ^ then 
prefs out the Water, and wafh the Bread ; add fome pow* 
oered Ginger, Nutmeg grated, and a liule Salt ; fome Rofe 
Water or Sack, fome tijhon Sugar, and fome Currants ; mix 
^efc well together* and Ifiv it in a Pan well buttered on the 
Sides ; and when it is well flatted with a Spoon, lay fome 
Pieces <xf Butter on the Top 4 bake it in a gentle Oven, and^ 
ierve it hot. Yoq ma^ turn it out of the P«n ivben it is cold^ ' 
and it will eat like a fine Cbeefecake. 

&UAK1NG Pudding. Take a Quavt of Cream, and- 
^Xabeat two or three Spoonfuls of Flour of Rice, a Penny 
white Loaf grated, and feven Eggs ; ieafon k with fweet Spice^ 
and a little Angel Water, butter the Cloth, and tie it flacky 
and when the Pot boils nut it in, and boil it an Hour ; 'then 

r: it in a Difh, and flicK on it fliced Citron. Let the Saner 
Sack and Orangc-liower Water, with the Juice of Lemons^ 
and drawn "Butter* 

?] Or, Take a Pint of thick Cream, ten Yolks, an(t 

e.Wliites of Eggs ; beat them well with two Spoonfuls of 

"**"ater, mix it well with your Cream, that there be nd 

F 2 Lumps, 




5i 7^^ Hcufe-keeper's Puddingfv 

lumps, three Spoonfuls of £iie Flour, and feafon it accord- 
ing to your Tafte ; butter a thick Cloth very well, and let it 
boil half an Hour as faft as you can ; make Sauce of Butter, 
Rofe Water, and Sugar. You may flick blanched Almondi 
upon it, if you plcafe. 

^HE Duke of Buckingham'j Pudding, Take a Pound 
and a Quarter of Beef Suet, ikin and fhred it, add to it 
fix Spoonfuk of Flour, four Spoonfuls of white Sugar, a gra^ 
ted Nutmeg, a little Salt, and three Quarters of a Pound of 
ftoned Raffins ; then mix it up with eight Yolks of Eggs and 
four Whites, well beaten, with two Spoonfuls of Sack, .or 
Orange-flower Water, and four Spoonfuls of good Cream ; 
mix thefe Well together pretty ftiff, butter a Cloth, and tie it 
up clofe ; put it in the Pot when the Water boils, and let ic 
boil four HoiM-s. Melt Butter for Sauce. 

yO make tbg Sfread-Eagie Pudding.. Cut off the Cnift of 
three ftale Halfpenny Rolls, and flice them into a. Panj 
thenfet three Pints of Milk on the Fire, making it fcaldiiig 
hot, but not boil ; pour it over the Bread, cover it clofe, and 
let it fland an Hour ; then put in a good Spoonful of Sugar, 
a very little Salt, a Nutmeg grated, a Pound of fhred ^uet 
a'ter it is fkirvned, half a Pound of Currants wa^ed and picked, 
four Spoonfuls of cold Milk, ten Yolks and five. Whites of 
Kggs } when all is in, flir it vvelh together, and butter your 
X)ifb. An Hour will bake it. 

pU DOING mad» w^tth Rajpberries. Take the Yolfes- oi 
eight hard Eggs chopped fmall, and put them to a Pint 
of Cream ; then be at four Eggs, and put m two Spoonfuls of 
Flour, and as much powdered Sugar; thea put to it four 
Penny Naples Bifkets, and put in as much Syrup of Rafpber- 
ries as you think proper^ to give it a Flavour and a Colovr i 
mix all thefe together. If you. will, you may bake it in a 
. fine Crufl rolled this, and laid in a Difh, or bake it withotfj 
in a gentle Oven. 

■• , " ' . ^ , ■ 

p O T J T O E' Pudding, Take fome good Potatoes, and 
•^^ boil them tender, then bruifc them in a Marble Mor- 
tar' till they become a Pafte ; then take- two Naples BifkiCs 
i;rated, a Carrot grated, a little Orange flower Water, foi 



Puddings. Pocket-^Sooh 53 

Mace and Nutmeg, fome Sugar, and feme butter'd Eggs f 
mix thefe together, and put it in a Difh, with Slices of Butter 
laid upon your Pudding, and half an Hour will bake it. 
Serve it hot with fliced Lemon. Jt is bcft.to put ibme Pulp 
of Oranges into the Pudding befwe you bake \t. 



EXCELLENT Black PuJ^ngu Take a Quart of 
Sheep's Blood, a Quart of Cream, ten Eggs, Whites and 
Yo]ks> beates well together ; ftir them very well, and thicken • 
it witbgrated Bread, and Oatmeal finely beaten, of each a 
little Quantity, Beef Suet finely Ihrcd, aiKl Marrow in little 
Lumps ; ieaion it with a little Nutmeg, Cloves and Mace,- 
Mingled with Salt, a little Sweet-Marjoram, Lemon, Thyme, 
and Penny-royal, flircd y^ry well together, and mingled witk' 
the other Things j when all is well mixed, fill the Guts, bc-^- 
ing wdl cleanfed, and boil them carefully. 



JDICHMOND Pudding. Take a Pound of Beef Suet^ 
fhred very fmaii, then take a Pound of the Raifms of the 
SttR, and ftone them ; then put to them two Spoonfuls of 
Flour, fix Eggs beaten, a liale Sugar, half a Nutmeg grated»* 
and a httle Salt ; mix thef4^ togeSier, ^ut it ia your Clotl^ 
well floured^ and boil k' fix Hoars, and ferve it up^ 

JDL AC K Puddings in Guts. Take the Liver of a Hog; 
freih killed, boil it till it is enough, with the Milt ; thea- 
hruife them in a Marble JV^ortar till they come tp a Pulp, 
with half- as much Hogs Fa^ fhred fmall^ as will amount to^' 
the Quantity, and with them mix fome Blood oi a Hog, or. 
Goofe, or Sheep, that has bled frefh, and beat theie all the 
Time with a little Salt, and the following Things j fhred fome' 
f^eet Herbs fmall with fpme Penny-royal, add a littk Salt,- 
tM Yolks of Eggs hotter'd, fome Spice to your Mind, i» 
Powdfr,^iSid/if you will, fome Groots, or dried Oats, a little- 
cut in the Mill, that have been (teeped twenty Hours in Wa- 
ter, till the whole comes to a due Confifitfiace to pjut iuto th^ 
Guts f thet) put it in, and tie them »p, and boH them i» a^ ' 
large Kettle with Hay at the Bottom, and when they are^ 
(welled enough, lay them upon Hay, to dry^. and tun*^ 

F J CJRRaf 
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rjARROT Pud£ng. Take raw Cartots, and grate thcin ; 
to a Qaarter of a Pound of Carrots, pot half a Pound of 
grated Bread, half a Nutmeg grated, a little Cinnamoa 
beaten> a little Salt, three Spoonfuls of Sugar, four or i^^ 
Eggs, half a Pound of Batter melted, a Glafs of Sack, a little 
Orange-flower Water, and half a Pint of Cream ; mix it all 
together, and beat it well ; then put it in ar Difh with Poff 
P^e at the Bottom, bake it gently, and ferve it hot. Gamifh 
it with Lemon fliced, and Sugar grated over it. 

«i— ^^1*^—1^ IIH I I I ■ !■■ »■ ■i'--ll l« I ■ ■ ■! 

fiJEAVs Foot Pudding. Take a Neat's Foot,- bone it^ 
• and chop it very fmall^ and mix it with grated Bread ; 
then- boil a Pint of Milk, and pour upon it ; put to it feme 
Beef Suet, fix Egjgs, and half a Pound of Carrants ; then 
|U]t to it fome beaten Ginger, a little Nutmeg, and a little 
Salt, Sugar, white Wine, and fome Ro(e Water $ then but- 
ter four Eggs, and mix all together, with fome blaiK^ed 
Almonds beaten, and Slices of candied Citron, or Lemon* 
peel ; then butter your Difh, and put it in. An Hour wilF 
hake it. 

QALf's Foot Pudding, Take two Calf *s Feet, fhrcd them 
very fine, mix them with a Pen ay white Loaf grated, be- 
]»g fcalded witk a Pint of Cream ; put to it half a Pound of 
Beef Suet fhred, eight Eggs, and a Handful of plumped Cur* 
rants ; feaibn it with fweet Seafoning, Sugar, Sack, and 
Orange-flower Water, and the Marrow of two Bones ; put it 
itt a Veal Caul, being wafted over with the Batter of Eggs > 
then wet a Cloth, and pour it therein, and when the Pot boils 
put it in, being tied up clofe; boil it about two Hours. Wheff 
it is boiled^ turn it into a Difh, flick on it fliced Almonds and 
Citron, then pour on it Sack, Verjuice, and' drawn Butter^ 
and fcrape oh Sugar. 

Q RANG E Pudding. Take the Peel of two Seville 
Oranges, boiled up as for a Florentine of Oranges and 
Apples ; pound them as the Carrots, and feafon diem as 
aforefiiid. 

Q AT ME AL Pudding, Take three Quarts of thick 

^ ^ Cream, boil it, and put to it three Quarters of a Peund 

of Beef Suet ihred very £ne, a Pound of Butter^ and half a 

Pound 
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Poand of Sugar ; a grated Nutmeg, a little Salt ; thicken' 
tfiem all with a Pint of iaiQ Oatmeal j flir it together, . aftd 
pour it into a Pan, and cover it clofe, till it is alnaoft cold ; 
then add the Yolks of twelve Eggs ; mix all well together ; 

Sut a Sheet of Puff Pafte in the Difh, and flick Lumpy of 
Harrow in it. Let it Hand in the Oven two Hours* 

fJREA-M Pudding, TakeFloiTr, and mix with it a like 
Quantity of grated Bread, fome Dates minced, Cinna- 
mon and Nutmeg finely beaten,. Beef Suet, Sugar^ Eg^, 
and warm Cream 5 then take half the Padding for one Side, 
and half for the other ; make it up round, and put fome 
Butter and Cream into the Middle of it, and clofe it up ; put 
k into the Pot, in a Cloth, when the Water boils ; and when 
beiledi ferve it up in two Halves, with Butter, Rofe Witer, 
and Sugar, beaten well together, and warm. 

- - - - - ■' • .- • • II 

rr^ H17E Pudding. Grate fine Manchet,- fprinklc a little 
Flour on it, and beat a fmaJl Quantity of Mace and 
Nutmeg ; fteep thefe in as* much-Milk, as they will thicken 
like Pap ; then to every Quart of this put a Quarter of a* 
Pound of Currants, and four Ounces of Almonds, chopped 
Marrow and Sugar ; mix them well together, and put them, 
into fine thin Gutsv well cleaned, and rinfed in warm Water j 
tie them xa^ at what convenient Length you pleafe ; and when^ 
]rou have boiled them« keep them dry in Boxes^. 

yiP RICOT Pudding. Coddle fix large Apricots very 
tender, treak them very fmall, fwecten them to your 
Taflej when they are cold, add fix Eggs, but only two 
Whites, and a JiCtre Cream ; put it in PufF Pafte> and bake iC 
You may thus make any Fruit Pudding. 

y t/ N BRIDGE Pudding. Take a Pint of great Oat- 
^ meal, picked and dried \ then put it into a Mortar, and 
bruife it, but not fmall ; put to it a Quart of n^w Milk, and 
boil it a Quarter of an Hour ; then cover it clofe, and let it 
ftand till it is cold ; afterwards take eight Eggs beaten and 
(trained, a Penny Loaf grated, half a Pound of Beef Suet 
fibred fmall, half a Nutmeg grated, three Spoonfuls of Sack, 
\i Quarter of a Pound of bugar, or morej mbc all thefe 

wcil 
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well together with your Hand ; it will require three Hours 
boiliug ; pour si great deal of Butter over thein. 
This Quantity will make a large Pudding. 

(JUSTjiRD Put^dht^ Take a Pint of Cream, andmir 
with it fix Eggs welt beaten, two Spoonfuls oTFloar, half 
a Nutnacg giat^ a littla Salt and Sugar to yow Tafte ; 
butter aX^loth» and put it in when the Pot boik ; boil it juft 
half an Hour ; melt Butter for Sauce. 

TEMON PuMng. Grate the Peels of three large Le. 
noons, only the yellow ; then take two Lemons more, 
and (the three you have grated) foil them under your Hand 
on a Table, till they are ibft, bnt be careful not to break 
them ; then cut and fqueeze them, and drain the Juice from 
the Seeds to the grated Peels ; then grate the Crumb of three 
Halfpenny I^oaves into a Bafian» and make a Pint of white 
Wine fcalding hot, and pour it to your Bread ; then (tir it 
well together to foak» and put to it the grated Peel and Juice ; 
beat the Yolks of eight Eggs and four Whites together ; and 
mirtgle with the reft three cjuarters of a Pound of Bult^, frefli 
and melted, and near a Pound of white Sugar ; beat it well 
together till thoroughly mijced ; then lay a Sheet of Puff 
Pafte at the Bottom and Brim, and cut it in what Form you 
pleafe. The Pafte that is left rol^^ out and ci^t mto little 
Strips, neither fo broad nOr fo long as your little finger, and 
bake them on a floured Paper ; let the Pudding ba|ce near ah 
Hour ; when it bomes out of the Oven, ftick the Pieces of 
Pafte on the Top of it, to ferve it to Table. It eats weU 
either cold or hot. 

/^USTJRDS. To a Pint of Cream you oiuft have eight 
Eggs, and but two of the Whites f put the Cream into a 
Sauce-pan to boil, and you muft boil in it a Piece of Nutmeg* 
fome Mace, and a little Cinnamon ; let your Cream boil tul 
you think it has the Flavour of the Spice, th^n poor it into a 
Pan, and let it ftand till it is cool. You mufi make it pretty 
fweet with fine Sugar, then put in your Eggs, and ibaia iJ; 
through a Cloth or Sieve. ^ ^: 

2] Or, To three Pints of Creaad,. put a little whole M<|!^» 
Cixinamon and T^utmeg ; make it boil a little, then tak^ i 
off, and beat fifteen Eggs very well, leaving out nine of the 
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Whites ; when beaten, put to them a Glafs of Sack, and two 
Sipoonfuls -of Rofe Water ; put it to the Cream fcalding hot, 
then itrain ir, and it is fit ; harden the Cuflard Cruft in the 
Oven before you fill them. To all Milk, put fixteen Eggs ; 
to two Quarts, leave out five Whites. ' 

jILMOND Cvftards, Blanch and beat the A Imonds in ap\. 
Mortar very fine, and in the beating add thereto a little • 
W&.y prefs it through a Sieve, and jnake it as a common- 
Cuilard. 



PIES, &c. 
JCEING for fartf. Take the Yolk of an Egg, and pot 
feme melted Butter to it, and beat it very well together, 
and with a Feather waih the Top of your Tarts, and fin foine- 
Sugar on them juit as you put' them in the Oven. 

p AST E fir Tartt, Take two Pounds ^d a half of But- 
ter, to three Pounds of Flour, and half a Pound of 
fine Sugar beaten ; rub all your Butter in the Flour, and 
jnake "\i into a Pafte with cold Milk» and two Spoonfuls of 
Brandy. 

. z]. O, Take better than two Pounds of Floar,. break in 
a- Pound of Butter, rub it very fmall, then bre;^ in fix 
Eggs, and as much Cream as will make it into a 9aS 
Pafte ; mould it, and roll it very thin> and hake it in a flow 
Oven. 

pU FF Pafte, Take a Quartern of Flour, and a Pound 
• and a half of Butter ; ru^ a third Part of the Butter in 
the Flour, and make a Pafte with. Water ; then roll out 
your Pafte, and put your Butter uponit in Bits, and flour it ; 
then fold it up, and roll it again, and then put in more But- 
ter, and flour it, and fold it up again ; then put the relt of 
the Butter in, flour it, fold it, and roll ' it twice before you 
uie it. 

2} Or^ Lay down a Pound of Ffourj break mto it two 
Ounces of Butter, and two Eggs j then make it into Pafte 
with cold Water, then work the other Part of the Pound of 
Butter to the Stifiieis of your Pafte i then roll it out into a 

fc^uare 
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fquare Sheet ; tHen flick it all over with Bits of Batter, flou^ 
it^ and roll it up like a Collar ; double it up at both £ods, 
that it will meet in the Middle ; roll it up again, as aforefaidr 
till all the Butter is in. 

Jf^H ITE fuff Pap, Rub a Quarter of a Pound of But- 
ter into two Pounds of Flour, and put in the Whites of 
f^tet Eggs beaten up, and make it up with cold Water ; then* 
rub in a Pound of Butter more ; if you would have it yellow^ 
put the Yolks into the Water. 

pASI E for rai/ed PJes. To half a Peck of Flour, take 
two Pounds of Butter, and pat it in Pieces in a Sauqe-*pan^ 
•f Water over the Fire, and when the Butter is melted, 
make a Hole in the Floitr, fkimming off the Butter, and put 
k in the Flour, with fome of the Waler ; then make it up in* 
S SifF PsSr, and put it before the Fire in a Cloth, tf you di^^ 
not tnt It prcicntly. 

p ASTE for Ventfim fafties. Take four Pounds of But- 
ter to half a Peck of Flour ; rub it all in your FlouTr 
Vot not too fmaU \ then make it mto Pafb, and beat it with 
a Rolling-pin for an Hour before you ufe it ; you mnay beat 
three or four Eggs, and put initd your ^ft«, when 70a mix^ 
k, if yon pleafe. 



SURPRISING Ps/9^. Tak^L a Poondof B<ilicr to a 
Quartern of Flour, and rub your Butter very fmall m iti 
then mix k with fix Spoonftjls of Water 5 but be fore you do 
iot put more. It will be very (hort and good. 

p ASTE for a Pafy. Lay down a Peck of Flour, work 
it up with iix Pounds of .Butter and four Eggs, and make 
k into a &\& Pafle with cold Water. 

pJS7Efor a high Pie. Lay down a Peck of Flour ;• 
work it up with three Pounds of Butter melted in a Sauce* 
pan of boiling Water, and make ft into a fliff' Pafte. 

2] Or, To a Peck of Flour put three Pounds of Butter ;> 
make it boil in Water, then make the Pafle very flifF, and 
very hot; for fmall Pies, put in a-Poufldof Butter toaQua*- 
tern of Flour," ' 4 
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pASTE Rcyai fir Patty-pans, Lay dowa a Pouad of 
Flour ; work it up with half a Pound of Butter, two 
Otmces of .fine Sugar, and four Eggs. 

p J $ T E far a Cuftard, Lay down Flour, and make it 
into a ftiffPafie witk boiling Water ; fprinkle it with A 
little cold Water to keep it from jcracking, 

z] Or J Boil fome fair Water, then put to it ^n^t Flour, and 
rmake it up to a ftiff Pafte. You may add to it a little Sugar^ 
,and it will be fit to cut in crofs Cut^ or for garniihing that 
which is to be ftuck upright. 

ICE I NG for a Batter Cah. Beat and fift a Pound c£ 

double refined Sugar, and put to it the Whites of four 

Eggs* OTkt at a Time, .and a Spoonful of Honey Water i 

beat them in a Bafon with a Silver Spoon,^ till it is very light 

and white. 

JOT J R E Pie, ta hi firmed cold. Beat the Flefli of the Hare 
^ in a Marble Mortar, then put almoft as many buttered 
Eggs as equal the Qjiantity of the Flelh of the Hare ; tliea 
put alitdefat Bacon cut fmall, fome Pepper, Salt, Clove% 
.Mace, and fweet Herbs, at your Pleafure ; mix them very 
well, then lay it in your P.afle .and Butter, and put Butter in 
rJthe Bottom, with fome Scafoning ftrewed .upon it .; then lay 
in your Preparation, and cover it with Butter j then clofe i^ 
and ferve it .cold. 

pjd ^ E Pie, Cut the Hare in Pieces, and break the Bones, 
^ and lay them in the Pie ; lay on Balls, fliced Lem6% 
Butter, and clofe it with the Yolks of hard Eggs. 

• ' ' ' ■ € ^ ^ — ' 

TJMBLE Pie, T4kc the Umbles of a Buck, and boil 
. them, and chop them as fmall as Meat for minced Pies, 
and put to tRem as much Beef Suet, eight Apples, half a 
Pound of Sugar, a Pound and a half of Currants, a little Salt, 
ibme Mace, Cloves, and Nutmeg, and a little Pepper ; then 
mix them together, and put it into the Pafte ; put in half ^a 
Pint of Sack, the Juice of Ofit Lemon and Qra£^, clofe the 
Pie, and when it is baked ferve it hot« 
* -2 VMBLE 



ffO The Hot/fe-ie^per's Pies. 

TJMBIE or Cahes Feet Pie, Boil the UmMcs of « 
Deer, and when cold (hred them fmall, with as much 
Deer or Beef Suet as equals the Weight of the Meat 5 thea 
to five Pounds put one Ounce of Cloves, Mace, Cinnamon, 
« httle Salt, eight Ounces of candied Leme|i fliced, a Pound 
oi Sugar, a Pound of Currants, a Pint of Sack, and the 
Juice of two Lemons; mix all together, and it is fitte 
£11 your Pies. Boil Calves Feet almoil enough, and ihred 
them, 

•C KIR RET Pie. Take your large Slcirrets, and blanch 
^ them, and put to them fome Nutmeg, and a little Cinna- 
mon and Sugar ; make your Pie ready, Jay in your Skirrets ; 
feafon alib'thc Marrow of three Bones with Cinnamon, Sur 

far, and grated Bread ; lay the Marrow in your Pie, with the 
oiks of twelve hard Eggs cut in Halves, a few Potatoes cut 
fmall and boiled, and candied Orange-peel in Slices ; lay But- 
ter on the Top and Sides of your Pie ; your Candle muil be 
white Wine, a little Verjuice, fome Sack, and thicken it with 
the Yolks of £ggs, and when- the Pie is b^ked pour it in, and 
fbrve it hoit. Scrape Sugar on it, 

/J A RP Pie, To a Quartern of Flour put two Pounds of 
Butter, rubbing a third Part in j then make it into Pafle 
with Water J then roll in the reft of the Butter at three times j 
lay your Pafte in the Dilh, put in fome Bits of Better on the 
bottom Pafte, with Pepper and Salt ; then fcale and gut your 
Carps ; put them in Vinegar, Water and Salt ; then wafti them 
out of the Vinegar and Water, and dry them, and make the 
following Pudding for the Belly of the Carp : Take the Flefh 
fif an Eel, and cut it fmall, put fome grated Bread, two but- 
tered Eggs, an Anchovy cut fmall, a little Nutmeg grated, 
'and Pepper and Salt. Mix thefe (ogether well, and fill the 
Belly of the Carp ; then make fome fonc-d meat Balls of the 
fame Mixture ; then cut ofi^ the Tail and Fins of the Carp, 
and lay it in. the Cruft, with Slices of fat Bacon, a little Mace, 
and fome Bits of Butter ; then clofe your Pie, and before 
you put it in the Oven, pour ii^ half a Pint of Qaret, ^vc, 
it hot. 

2] Or, Bleed the Carp at the Tail, ^pen his Belly, draw 
and waih out the Blood^ith a little Claret, Vinegar and Salt i 
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then feafon the Carp with favoiuy Spice, and ihred fweet Herbs. ' 
Lay it in the Pie with a Pint or Oyfters, fome Butter, and 
clofe. the Pie. When it is baked, pour into the Lear the 
Blood and Claret, and pat ;t into your Pie. 

TUMBER Ph. Take' about two Pounds of lean Veal, 
and mince it, with a like Quantity of Kidney Beef Suet ; 
add to it fome Apples fliced fmall, fome Spinage or Beet 
Cards fliced, with a Seafoning of powdered Cloves, Mace, 
Nutmeg, and a little Pepper, and add a little Parfley cut 
{mail, the Crumb of three Ounces of Bread grated, fome Sack, 
with Juice of Lemon or Orange, or a little Orange-flower 
Water, the Yolks of fix or eight hard Eggs' chopped fmall, 
with a Pound and a half of Currants well picked, and rubbed 
in a Cloth, without waihing. Mix them well together, and 
when you have clofed it in a Coffin of rich Paile, bake it in a 
gentle Oven, and ferve it hot. 

2} Or^ Take a Pound and a half of Fill^ qf Veal, mince 
it with the fame Quantity of Beef Suet, ^afon it with fweet 
Spice, five Pippins, a Handful of Spinage, and a hard 
Lettice, Thyme and Parfley : Mix it with a Penny Loaf grated, 
and the Yolks of two or three £ggs» Sack and Orange* 
flower Water, fweet Spice, a Pound and a half of Currants 
and Preferves, as the Lamb Pie, and a Caudle. An Umble 
Pie is made the fame Way. 

QTSTER Roils. Take fome Penny French Rolls, and 
rafp them, then cut a Piece out of the Top, and fcoop 
out all the Crumb ; then have your Oyflers opened, and fave 
their Liquor ; wafh them in Water and Salt ; then take the 
clear Part of their own Liquor, with fome Mace, Slices of 
Nutmeg, and whole Pepper-; llew them in this Liquor, till 
you thmk they are enough, and thicken them with Bjutter ; 
when they are boiling hot, pour theni into the Rolls, and fet 
them either in a hot Oven, or over a Chafing diih of Coals 
before the Fire, till they are hot through j then ferve them 
inilead of Puddings. 

Note^ Mufhroom Loaves are ferved after the feme Manner. 

■ ■ " ' ■ ■■.-■■ ■ . ■ I. . y ■ 

VHREWSBURY Pie. Take a Couple of Rabbets, 

• cat them in Pieces, feafon them well with Pepper and 

Salt ; then take fome fat Pork> ^d feafon it in like Manner, 

G then 
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then tAmfiac Ribbols Liivtfra pm-boiMt fern* Blitieff* Eggs^ 
£epper and Sdt,. ^ tiftto SMet^M ajjoraiw, a/»d a Hole NvCr 
9)qg ;. m«ti« thiy iat^^ B«Ils^ aftd. lay it in yiour Pie'aiDOiRgit tko 
Meat ; then take ihtichokQ-boeamia boiled ttXiii&f cot ia 
Dice, and lay thcfc likcwif? amongft the Meat ; then dofe 
yioar Pit^ and pot in as mach wMttf Wme aiad Water, as you 
tMk preptr. Bake k, and fcrve it llot. 

■ ■■■■I !■ m iM n i n ii ■■!■ ■ ■ > i I t [ .a . M r « r a ir t r « ^ T i m -rfwi m , t ii ■ ■ * ii 

PINE Egg, Pie. TAc tlieVoIks of t^rtity hard figgs^ 
and chop them with double- fhe Qaawcy of Beeff Suet, fix 
Apples fHced fhiall ; then put to them a Pound and a half of 
Currants^ half a PbCfncf of Sugar, and a little ii^alt, fome 
Mace and Nutmeg beat £ne, and half a Pint of S&tk, the 
Juice of a Lemon, candied Orange and Citron cut in Pieces; 
you may put a Lump of^Marrow on the Top. Bake theni in 
* gentie Oven, and put the Marrow only on thetti that are td 
be eaten hot. 

2] Or, Shred the Yolks Of twenty hard Eggs, with, 
ijie fame Quantity of lyiarrow and Beef S«iet ; feafon it with 
fweet Spice, Citron, Orange, and Lemon ; fill and do(t the 
Pie. 

TAMB Pie fwith Currants. Take a Leg and a Loin of 
Lamb, cut the Flefh into finall Fieces^ and feafon it 
witb„a littk^Sal^, CiQvej5,_ Mace and-Kutmeg.; then lay the 
La^ab in your Pade,. and: as nwmy C«rrarits as- you think 
proper, and fome Lijhn Sugar, a. few Raiiins Ifoned anrf 
c;hopped fmalli add fome forc'd-meat Qajis, fome Yolks of ^ 
hard Eggs> with Artichoke-bottoms, or Potatoes that have, 
been boiled and cut in Dice, and candied Orahg.e and Le- 
mon- p.epl cut in Slices ; put Butter on the Top, and a little^ 
Water j then clofe your Pie, bake it gently, and when it is. 
hakecj take of the f op* ar.d. pu^ in your Caudle made of 
Gravy frona the Bones, fome white Wine and Juice of Le* 
mon ; thicken it with the Yolks of two Eggs, and a Bit of ' 
Butter. When you pour in your Caudle, let it b« hot, and 
fhake.it well m the Pier then- fervc it^ having laid on the 
Cover. 

/ N, B, If you ohferv« too much Fit fwimming on th«e5 
lii^jiof of yoar Pie^ taj&e ItoS* before you pour on the 
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jQ rSTE M f /», fmbo& MJfaait of i^ Of§»H Iti their 
own Liquor, mince them fma^ and ^po^itid |hem in ii 
Martao vwth Piftachio N«t5^ Marrow, aod fweet Herbs, an 
Onion ancl favourer Seeds, and a little grated Bread 5 or fcafon 
as. aforefaid whole. Lay on Butter, and clofe ic. 

pLOUNDER Pie, Take twelve large Flounders, ctLt 
ofF their Tails, Pins, and Heads; then feafon them with 
Pepper and Salt, Cloves, Mace and Nutmeg beaten Cne^ 
flicn take two or three Eels well cleaned, and cut in Lengths 
of three Inches, and feafdn as before ; then lay your Floun- 
ders and Eds in your Pie, and the Yolks of eight hard Eggs, 
half a Pint*of pickled Mufhrooms, an Anchovy, a whole. 
Onion, ^ Botich of fweet Herbs, fome Lemon-peel grated. 
YoH mnft put three Quarters of a Pound of Buttet on the Top^ 
ittki 'a Quarter of a Pmt of Water, and a Gill of wWte Wine; 
then clc^e yocir Pie, and ferte it hot, fiift takitig bot the 
Onion and Bunch of fweet Herbs. 

Note J If you do not put any Eefs in yoiir He, yda hiaft put 
half a Pwnd of Btttter tnOfe in yo«r Pie ; yoti may udfi fom« 
Oyflers, if ytm' "pkafe. Wreft yoti make Tuybot Pie, yoti 
inttft masfcc it the faftic W«y. 

ft3 O, Take the Bottdffis of fix of eight A«ichokes> 
being ^boiled attdfficed j feafon them With favoury Spice, mix 
them with the Marrow of three Bones, Citron and Lemon- 
fedi Efingo-toots, Darofons, Goofebsrrres, Grapes, Lemofi 
ttfA Butter, atid dofc tbe Pie. A Carrd or Pptatde Pie is 
made the ftme Way. 

yJRTICHOKE 4r Pitf^o^ Fie, Take Artichoke hot- 
toms, feafon them with 71 Uttle ^ace ^d Cim^arooa 
fliced, eight Ounces of candied Lemon and Citron IUce4 
Erin^o roots and Prunellas^ a Slit of 5achj^jtgo..Oui\c?5 Qf 
Barberries^ eight Ounces of Marrow, eight Ouoces of Raiiins 
tf the Sun ftoned, and two Ountes of Sugar ; butter the Bei- 
tom of the Pie, and put in all, one with the Othfer, and eight 
Ounces of Butter on the top Lid ; bake it, and thet put on ^ 
Lear, made as for the Chicken Pie. 



■ f ill H«r ii*t***»^^Jfc^>i,M^, 



TAMB Pie, Cut a Quarter of Lamb iftto thinSlkei, 
^^ feaft«i it with favoury Seafonifig, and lay them in the 
Fie with, a hard Lettice and. Artichoke-bottoms, and theTcps 
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of Afparagofl. Lay on Botter^-and dofe the Pie. When it 
is baked, pour into it a Lear. 

2] Or J Seafon the Lamb Steaks ; lay them in the Pie 
with fliced Lamb-ftones and Sweet-breads, favoury Balls» 
and Oyfiers. Lay on Butter, and dofe the Pie with a 
Lear. 

QHICKEN Pie. Take fix fmall Chickens; roll up a 
Piece of Butter in fvveet Seafoning ; feafon and lay them 
into a Cover, with the Marrow of two Bones rolled up in the 
Batter of Eggs, with Preferves and Fruits, as Lamb Pies, with 
a Caudle. 

'■' "" '■' ■ ' ' ' ■ I ■ ■ I ■ , II 1 .1 ■ 1 1 

O WE E f Chicken Pie. Break the Bones of four Chickens, 
then cnt them into little Pieces, feafon them highly with 
Mace, Cinnamon, and Salt ; have four Yolks of Eggs boiled 
hard and quartered, and five* Artidioke-bottoms, eight Ouncet 
of Raifins of the Sun fioned, ei^ Ounces of preferved Citron, 
Lemon and Eringo-roots, of each alike, eight Ounces of 
Manow, four Slices of rinded Lemon, eight Ounces of Cur- 
rants, fifty Balls of forced Meat, made as for Lumber Piei 
put in all, one with the other, but firft butter die Bottom of 
the Pie, and put in a Pound of frefh Butter on the top Lid, 
and bake it j then put in a Pint of white Wine mixed with a 
little Sack, and^ if you will, the Juice of two Oranges, 
fwettening it to your Tafle. Mak^ it boil, and thicken it with 
the Yolks of two Eggs i put it to the Pie when both are veiy 
hot, and ferve it hot. 

The fame Ingredients for a Lamb or Veal Pie, only leave 
out the Chickens and Artichokes, and add to Lamb fcalded 
Chefnuts. 

JuJlNCED Pies. Shred a Pound of Neat's Tongue 
parboiled, with two Pounds of B^ef Suet, ivt Pippins, 
and a green Lemon -peel ; feafon it with an Ounce of Spic^ 
a little Salt, a Pound of Sugar, two Pounds of Currants, half 
a Pint of Sack, a little Orange-flower Water, the Juice of 
three or four Lemons, a Quarter of a Pound of Citron, 
Lemon and Orange-peel. Mix thcfe together, and fill the 
Pies. 
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Y*0 mait Minced Pies. Take two RKindj of }At±, ftut' 
Pounds of Suet, one Pound of Raifins, fitc Pounds of Cur- 
rantf, an Otmcc and a half cf Cinnamon, h^ an Cirnce of 
Nutmeos, half anOunc^of Mece, and fome Cloved, the Juice 
of four Lemona, and grate One P^el, thfcd Quarters of a Pint 
of Sack, four Ounces of Sweetmeats, one Pound of Six penny 
Sugar, 'and a little Salt. 

7^ IN CED Pies and Egg Pies tbt fame Way, Slir«d two^ 
Pounds of lean Meac« a»d two Pounds of £eef Suet, 
very £ne ; feafoa it witk an Ounce of CloVes, Mace and 
Cinnamon, a little Sale, a Pound of Sugar,, eight candied Le« 
* mons and Citrons, and four Ounces f^ Dutes^ all fhred or 
diced, a little Lemon peel fhred fine, and aPotind of Rai^s 
of the Sun, floned and fhred, three Pounds of Currants, ft^ 
Pint of Sack, and the Juice of thr^e Lemons, or Verjuice ;. 
then mix all together^ and it is £t ro fill your Pies $ the bcf^< 
Meat is Neats Tongues, but Beef, Mutton or Ve^l, are very 
good for prefent U^. Shred the Meat raw | if not, ^arboU. 
the Tongues till they will blanch, and when cold fhred them y 
dien boil the Eggs hard, and flired thdm fine with bo more^ 
than the Weight of the Eggs. 

a^C// ION Pie. Seafon the Mutton S«eaks, fill the Piei^^ 
lay on Butter, aod clofe k. When it 10 baked, tofs up 
a Handful of* chopped Capcrs> Cocimbersy and Oyfte^s ici' 
Gravy, an Anchovy and dnnva' Butter. 

t^ I D Pie, Cut the Kid in Pieces, iard it with B^ob, fta- 
fon and lay it in the Fie; lay on Butter, and clofe it. 
When it is baked, take a Quartern of Oyfters dried in a 
Clotli, and fry them brown; tofs them up in half a Pint rf 
\rhtte Wine, Barberries, and Gravy; thicken it with Egg4 
aftd drawn Butter. Cut d]J y6ur^ Lid, and pour it into your 
Pie. . 



^EN Pie. Cot ft in Pieces, andlay it in the Pie ; lay on 
Battle £ced Lemon, Botw, and clofe h wit^h the Yalkd 
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f^IGEOP Ph. trtik antf fcafbtt the Pigeons witH fa- 
■* wurf SpMtesv kftfthem wilh Bacon, and ftnff them witli 
foHvd^ Meat ; lay on LambHones, Sweet-breads^ and Butter ; 

G. 3 dofe 



66 Thi /Hw/e-heper^s Pics. 

clofe the Pie witk a Lear. A Chicken or Capon Pie is made 
the fame Way» almoft bo'led. 

fjALF's Head Pie. Almoft boil the Calf's Head^ 
take out the Bones» cut it in thin Slices, feafon and 
mix it with fliced ihivered Palates, Cocks-combs, Oyfters, 
Mufhrooms and Balls. Lay on Batter, and clofe the Pie 
vtkh a Lear. 

fJEAVt Iwgue Pie. Half-boil the Tongues,' blanch 
them and flice them, feafon them with favoury Seafon- 
ing, fliced Lemon, Balls and Butter, and then clofe the 
Pie. When it is baked, take Gravy and Veal Sweet'-breads, 
Ox-palates and Cocks-combs, tofled up, and pour it into the 
Hie. 

y EN IS ON Pafy. Raife a high round Pie, ihred a 
Pound of Beef Suet, and put it in^ the Bottom ; cut 
your Venifon in Pieces, and feafon it with Pepper and Salt. 
Lay it on the Suet, lay on Butter, clofe the Picj^ and bake it 
fix Hours. ^ 

pr EN IS ON Pafly, Bone a Side or Haunch of Veni- 
fon, cut it fquare, and feafon it with Pepper and Salt ; 
make it pp in your aforefaid Pafte ; a Peck of Flour for a 
Buck*Pafty> and three Quarters for a Doe ; two Pounds of 
Beef Suet at the Bottom of your Buck-Pa%, and a Pound 
and a half for a Doe. A Lamb-Pafly is feafoned as the 
Dbe. 

^— — ^■^*— ^— *— ^^■— ■^— — ■ »^—— 1 1 — ■■— .— i— ^ 

JJMB-Stone and StAjeet'breadPie, Boil, blanch, and flice 
'^ them, and feafon them with favoury Seafoning ; lay 
them in the Pie with fliced Artichoke-bottoms, lay on Butter^ 
and clofe the Pie with a Lear. 

J^ATTALIJ Pij^ Take four fmall Chickens, and 
Squab Pigeons> four fucking Rabbets, cut them in Pieces,, 
and feafon them with favoury Spice ; lay them in the Pie» 
with four Sweet-breads fliced, as many Sheep's Tongues and 
Ihiyer'd Palates, two Pair of Lamb-ftones, twenty or thirty 

Cocks"^ 
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Cocks-combsy with favoury Balls and Oyllers r lay on Butteri 
and dofe the Pie with a Lear. 



f^ EAL Pie, Raife a high round Pie, then cut a Fillet of 
Veal into three or four Fillets, feafon it with favoury 
Seafoning, and a little niinced Sage and fweet Herb$ ; lay it 
in the Pie with Slices of Bacon at the Bpttom> and between 
each Piece lay on Batter, ^nd clofe the Pie. When it vk 
baked, and half cold, fiU it up with clarified Butter. 

PIORENTINE of Flefo or Fijh. Take fome lean 
Veal, and cut it in thin Slices, feafon them with Cloves, 
Mace, Nutmeg, Pepper and Salt, and Sweet-Marjoram ; put 
thefe Slice upon Slice, with the Mixture, and fome fat Ba- 
con ; then put them into a Diih, and bake them in a Crull> 
with Balls of forceud Meat, and a little Pepper, fome Murih- 
room Buttons, und /ome Cocks-combs blanched, a Slice or 
two of Lemon, with half a Pint of white Wine, and a Pint 
of Water ; then clofe the Pie, and bake ^ in a briik Oven» 
and ferve it hot. 

C WAN Pie, Skin and bone the Swan, lard it with Bacon, 
and feafon it with favoury Spice, and a few Bay-leavey 
powdered ; lay it in the Pie, ftick it with Cloves, lay oa 
Butter, and clofe the Pie ; fill it up as aforefaid. 



<T*UR KE r Pie. Bone the Turkey, feafon it with favoury. 
Spice, and lay it in the Pie, with two Capons cut ia 
Pieces, to fill up the Corners. A Goofe Pie is made the fame 
Way, with two Rabbets, And iiU them up as aforefaid. 

^ROVi: Pie, Clean, wafh, and fcale them, lard them 
with Pieces of a fiiver £el rolled up in Spice, and fweet 
Herbs, and Bay -leaves powdered ; lay on and between them 
the Bottoms of iliced Artichokes, Muihrooms, Oyfters, Ca- 
pers, and fhced Lemon \ lay on Butter, and clofe the Pie. 



Jf^EL Pie. Cut, wafh, and feafon them with fweet Sea- 
^ fooing, and a Handful of Currants ; butter, and dofe-it. 
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J^^MPREr Pie. Clean, w»fli, and feafon them with 
fweet Seafoning ; lay them in a Coffin wkh Ckron and 
J^emon iliced ; butter, and clofe (he Pie. 

jJRTTVIClAL Vdfifon. for a Pafiy^ Bone a Sirloin 06 
Beef, a Shoulder or a Loin of Mutton, then beat it very 
well with a Rolling-pin, then rub ten Pounds of '^^i with 
four Ounces of Sugar, and three Ounces of Mutton ; let 
it lie twenty- four Hours, then wipe it very clean ; feafon it 
high with Pepper, Nutnieg and Salt, then lay it in the Forhi. 
of a Piifty, then roll the Pafly almof! four fquare, till the 
Bottom is an inch thick ; to a great Pally of Mutton, Beef flr 
Veni&n, p»c a Pound of Heef Snet fhred fmall \ lay the Pafie. 
•n Paper, tlsen lay Half the Suet under the Meat) and put 
round the Pudding Crutt j wet it well, turn over the Top^ 
and cIoTe it well, and garniih it ; then -bake it, fwt in tbe 
Gravy, and {^iv^ it hot. When t,an)b comes ^rtl,, bone it 
not, but break it very imall ; lay on it a few pickled Bar^ 
berties, three or four Slices of rinded Lemem ;. ^Cbd to Lamb 
or Veal put two Pounds of' Suet, as aforefaid. ' 

I ■ ■ ■■ I ■ II . I ■ .1. ■ , .■.■■III.! I I II I I,,,.; 

nEEF Pa/y^ Firil cut out and i43^on it evtr Night> witb^ 

?epp« and Salt, a little red Wmc a&d CGchineal, then; 
make it. up as the Buck Pafty ; to each of thefe PailiesL feafon, 
tbe Bones, cover them with Water in a Fan, and bake theok 
with the Paily ; when baked ^ iirain it, and pow the Grskvf 
into the Pafty. 

^ P PXE Pie. Take a Dozen of Apples, and fcald tiien^ 
very tenderv and take olF the Skin ; then take the Pap 
©f them, and put to it twelve Eggs> but half the Whites > 
beat them very well, and take a Penny Loaf grated, and a, 
Nutmeg grated. Sugar to your Tafte, and a Quarter of a 
Pound of Batter melted.. Mix all thefe together^ and bakfc 
them in a Dilh ; butter your Di£h, and take care that, yout' 
Orcn is not too hot. 
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PR2NG Fie. Cut a Hind-Qnarter of Lamb to P5cces r 
take fetrr Ounces of the Lean, and make it into ForcU- 
as for the Lumber Pie ; then make it into little Ba^ 
a» big as Natmegs, and feme about the Lengtfr and Bignefs 
of your little Finger; feafba the. Meat with Cloves, Mace, 
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Cinnamon, Salt, and a little Pepper ; then lay in the Meat, 
with Tome Pronellas flit, and a little Spinage and Beet-leaves 
ihred, but firft butter the Bottom of the Pie ; then put over 
it a Pound, or lefs, of preferved Citron or Lemon, Eringo- 
roots and Barberries, and a Lemon pared and fliced ; then put 
in eight Ounces of frefh Batter c» the top Lid, bake it, and 
pat in as for a Chicken Pie. 

— —— ^ — — — 
pUFFS of Oranges. Pare off the Rinds froja Seiil/e 
Oranges or Lemons, then rub them with Salt y let them 
lie twenty-four Hours in Water^ then boil them in four 
Changes of Water; make the firft fait, dr^n them dry, and 
beat them line to a Puff; then bruife in the Pieces of ail that 
you have pared, then make it very fweet with fine Sugar, boil 
it till it is thick, let it Hand tilt it is cokl, and then it will be 
£t to put in the Pafte. 

2] Ory Salt them whde, then boil them as ibove dire£)ed, 
and when they are cold ilice them very thin, put a little 
Sogar over the Bottom of the Tart, dien lay in the Slices 
V9vai a litde Sugar, and fo fill ^e Tarts or Patty-pans ; yoa 
may lay Slices of Pippins between the Oranges. 

^O wuth JcesMg, Beat and fift a Pound of double- refin^ 
Sngar through a Lawn Sieve ; then whip the Whites of 
Aree £ggs to Snow very thick, put in the Sugar by degree's 
to them, and when all is in, beat it together Half an Hour f 
it mull be as thick as it will but jail run ; if not, put in two 
Spoonfuls of Orange or Rofe- Water, in which diffolve a 
Grain of Muik, or Ambergreafe ; then lay on a little of 
the Iceing quick with a Brudi or Knife. If you garnifh it 
with iinall coloured Comfits, as Sweetmeats, flick them all 
upright in Sprigs, or the Iceing, if cold, with the White of 
aaEgg. 

y*^ R T Demoy, Beat Half a Pound of blanched Almonds 
in a Mortar, with a Quarter of a Pound of Citron, the 
White of a Capon, four grated Bifkets,. the Marrow of two 
Bones,. fweet Spice and Sug^r, a little Sack, Orange-flower 
Water, and a little Salt; then melt it with a Pint of 
Cream, and feven Eggs well beaten ; bring all theie In- 
gredients to a Body over the Fire; then having a Difk 

covered 



JO The Houfe-hepir"^ Cafew. 

coverdi witk PaJF-pafte, pat Part of tiiefe Ingrcdi«its at tbe 
'iomiXSLt then put in die Marrow of two Bones, In Pieces, 
Cqoeese on ix the Juice «f a Letnos, lay on k l!he Marrow, 
and due odicr Fart of the Ingndients, and cover it witk a 
cut Lid. 

I ■ » » I 1 t ■■ >^i»WP»^^WiM^———i—^——i— »————■» will l>l ■ M^^— . —^.ai^M. 

CPR2NG or Sor'^el Tart. Shred tlie Herbs fmall, then 
Wong ««i a }ittk of the jaice of it, and put into a 
Qiart fourteen Oancct of Sagar, and the Jike Quantity of 
Currants ; mix it, and fill the Tarts, and lid and bake it ; 
|he« pvt in Half a Pint of thick Ci^amr boiling it Irrft, if it 
be raw, then Hrew on fixate fine powdered Sugar, and Kerve 
k hot. 

C J K E S. 

yO f?rah the ^eent Delight, Take a Pound of double- 
re&sLcd Sugar, beat it fmall, and fjft it, fix Ounces of 
blanched Almonds v\ ell beaten» and mix them together with 
the Froth of the Whiles of £ggs> and a Grain or <two e& 
Moik ; make a Fade thereof, and roll it out thin, then c«t k 
to the Si2e of the Top of a Wine Gla(s, p»t any rami 
Pieces of Sweetmeat, and cover it with another £k of Pal^ 
and clofe the Edges wuh the narrow £nd of a Funod, 
and bake them on a Sieve,, when the Oven » almc^ cold. 

^UE>EN Citiet. Tftke a Poaad of S<^ar, and beaft'it 
*^Sofine, fQ«f Yolks and two Whites of Eggs, Haifa PounL 
of Butter, a Uttle Rofe Water, fix Spoonfuls of warm CreaM', 
a Pound of Currants, and as much Flour as will make k up ; 
flir them well together, and put them into your Patty-paM, 
beiiig well butter^ ; bake them in an Oven, almofl as hot as 
fOT M^nchety for Half m Houjr^ then take them out woi 
glaze them, and kt them fland but a little after the Glaeisg 
is on, to xiie. 

I> ICH Cake, Take a Quartern and a half of fine Fionr, 
and fix Pounds of Currants, an Ounce of Ck>ves and Mice, 
foAie Cinnamon, two Nutmegs, about a Poimd of ^ugar, fome 
X^emon and Orange, and Citron, candied, and cut in thin 
Pieces, a Pint <rf any fwect Wine, fomc Orangc-ffewcr Water, 
t Pi%t of Yeiit, a Qjiart of Cream, two Pounds of 8utter 

melted„ 



W^t^ ftid jMtar in.tlio MUdle; tkiii Amdw Ibttir Plour <^v^ 
4t, and Ifit k flaad H^f uv-Hmr to rifef tieii ktie^d if wall 
^gtthwv Md Ij^ k. fanlare Uic Fire to rife, and work it q|) 
^&y well ; tlm.put ie into a H^op, Mid bake it two Hours 
and a half in a gentle Oven. 

OEED Cake. Tafce three Pounds of fine Flour, and 
twoPottfidsof itttter; mb it in the Floor; eight Eggs, 
and fbar Whites, a little Cream, and five Spoonftrh of Yeaii ; 
mix all tdgttiwr^ ited pat rt befofe the Fi/c to rife; tlwn put 
in tbree Qvaiters of ^ Pound of Carraway-coitiiits, ancj 
pot it m a Hoop well^ bettered. An Honr and a half will 
kftktf it. 

- - - — ^ — ... ■ , ^.. > ^ . - ■ _ ., ^^^^ 

^JTfSR CfiJi. Take fix Pounds of Currants, five 
Pounds of Flour, an Ounce of Cloves and i\l*ace, a little 
Cinnamon, halFan Ounce of Nutmegs^ half a Pound of 
pounded ^nd Hanched Almonds, three Quarters of a Pound 
of fBced Orange and Lemon peel, half a Pmt of Sack, a little 
Honey Water; a Quart of good Ale Yeaff, a Pint of Crcam» 
and a Pbctnd and a half of Butter melted therein ; mix it to-, 
gether in i ISettlfrover a foft Fire, Hirring 1% with your Ha«ds» 
till iris very fm6oth and hot; then put it in a Hoop, with 
a buttered Paper at the Bottom. 

^O make Rite, Q^etficakeu Take a Pound of ground 
Bice, aad boil it in a Gallon of Milk, wkh a litde. 
wliole Gna-^mon, till it is of a good Tlucksefs ; thea pour 
it into 2L. Pan, and flir about three (^[uarters of a Potud . of 
freih Butter io it ; then let it ftaad covered till it is cold^ pui- 
iu twelve Eggs, and learve haif the Whites oim» and a Pound 
of. Currants; grate in a fmall Nutmeg, and Sweeten it to 
your Palate.. 

2] Or^ Leave out t&e. fiiibets, and thicken it with the 
Eioui' of Rioe, as before. 

r;HEESE£AKES. Boil a Qwwt of Cre*m or Mftk 
wifih dgfar EggiS^ well bftften^ ^r it till ft is » Card, then 
ihraia it, and. mix it with the^Curdof thr4»C!^As of M2k, 
three Qiartefs ^ a Pound of Boruer, two^^ted BlOfiets^ iwo^ 
OttiMesof pounded dvdbjBKi»dvAkMttd»y wilh^t-fiitle 8a(!le> 

and 
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and Angd Water> half a Pound of Ccurrants, feven Eggs, and 
Spice and Salt i beat it op with a little Cream till it is very 
light, and fill the Chedecakes. The fame Way you may 
make Cheefecakes with the Curd of a Galbn of Milk, with- 
out the Egg Curd. 

2] Or^ Drain a Quart of tender Curd from the Whey, 
then rub it through a Hair Sieve with the Back of a Spoon 5 
beat into it half an Ounce of Cinnamon and Mace, eight J 
Ounces of fine Sugar, eight Ounces of Currants, eight Yolks 
•f Eggs, four Ounces oi Almonds blanched and beat fine, 
with a Spoonful of Orange flower or Rofe Water, to keep it 
from oiling ; then grate four Nafks Biikets into a Pint of 
Cream, and boil it till it is as thick as a Hafty-pudding ; keep 
it ftirring, then mix into it ten Ounces c^fine frefh Butter, and 
put it to the Curd ; mix. all well together^ and it will be fit 
to fill your Pafte. 

y'O make Cheeficake Meat. Put to ten Eggs a Quart of 
"^ Milk ; boil them together, drain them, beat the Eggs in 
a Bowl, and take that you ftrain from the Eggs, and boil it 
in a Pan, with Bread> like a Hailing- pudding; put in a Quarter 
of a Pound of Butter, mix it and the Eggs together, then 
put in Plumbs, Currants, with Seafoning and ^ugar, and a 
little Sack« 

PORTUGAL Cakes. Put a Pound of fine » Sugar, a 
■^ Pound of frefh Butter, fivt Eggs, and a little Mace beaten' 
into a broad Pan ; beat it up with your Hands till it is very 
light, and looks curdling ; then put thereto a Pound of Flour, 
half a Pound of Currants very dry, beat them together, fill 
your Hearts pans, and bake them in a flack Oven. You may 
make Seed-Cakes the fame Way, only put Carraway^ecds 
inHead of Currants. 

2] Or, Mix into a Pound of fine Flour a Pound of Loaf 
Sugar beaten^and fifted, then rub into it a Pound of pure fweet 
Butter, till it is thick like grated Bread ; then put to it two 
Spoonfuls of Rofe Water, as much Sack, ten Eggs, and ^p 
the Whites to Snow ; then put in eight Ounces of Curr^s, 
mix all well together, and butter the Tin Pans ; fill them but 
half full, and bake them. If they are made without 
Currants^ and kept in a dry Place, they will keep a Year ; 
add a Pound of Almonds blanched, and beaten \^ith Rofe 

Water, 
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Water, as above, and leave oat the Floor. Thefe are another 

Sort, and better. 

Q. ING'S R'btieaJ Cakes. Take three Pounds of Floor, a 
Pound of Siigar^ a Pound of Butter rubbed in ytry fine» 
with two Ounces of Ginger, and a grated NutmegQ^ mix it 
with a Pound of Treacle, and a Quarter of a Pint of Cream^ 
warm together ; then, make up your firead fliff', roll them 
out, and -make thdm in thin Cakes. Bake them in a flack 
Oven. 

a] Or^ Take a Quarter of a Beck of Flour, two Pounds 
and three Quarters of Treacle, a Quarter of a Pound of Gin« 
ger, and Half an Ounce of Coriander and Carraway Seeds 
bruifed ; make it into large Cakes : Put into either of them 
Sweetmeats, if you.pleafe. When they arc baked, dip them 
in boiling Water to^laze them. 

QH'R'BWSBURr Cakes. ^ take a Pound of Butter, a 
Pound of double-refinM Sugar fifted fine, and put to it a 
little ^}ace beaten, and {bur Eggs; beat ^em ail together 
with^your Hands, till it is vexy light, and looks curdling; 
then put to them a Pound and a Half of Flour, and roll them 
out into little Cakes. 

■ ' ■ ■ ' ' '■ ■ I I I I IM i l— —— ^—W ^i^^^^— — I I ■ II ■ 

pLVMB Cah. Take three Pounds of Flour, nib into it 
*- a P^und of Butter, and three Eggs, Yolks and Whites « 
then take three Gills of Cream, and make it ntetty warm, 
having in your Flour feven Spoonfuls of Veail ; mix thefe 
well together, and beat it well with your Hond^; then fet k 
before the Fire to rife, and, when your Oven is hot, add to it 
two Byinds of Currants, a Pound of Sugar, and Half a GiU 
of Bnmdy ; mix thefe together, and fo put it into your Hoop, 
and what Sweetmeats you will, and feafon it- with Maue or 
Nutmeg. An Hour and a Half will bake it. 

yA£^^^^ Cake. Dry a Gallon of Flour well before the 
•^^?ire, then take an^Ounce of Cinnamon and Nutmeg 
well beaten, Half a Pound of Orange, Lemon, and Citron- 
peels fliced, four Pounds of Currants, a Pound and a Half of 
Spgar, a GiU of Sack, a Gill of Cream, a Gill of Yeaft, 
and two Pounds and a Half of Butter melted ; mix all thefe 
well together, let it itand Half an Hour before the Fire 

H tb 



^ -to rife, then, put it in the Pan« and bake it j and when it is 
-enough, glaze it. 

CEED Cake. Take a Pound of fine Sugar fiftcd, and a» 
^ Pound of the beft Gutter ; beat it with your Hands H^ 
an Hoar; add eight Eggs, and a Pound of Flour ; beat it. 
all together, and add a Pennyworth of Carraway-Seeds. 

III! I I I ■ II I II ■ I 

j^L MONO Cbeejecakes. Take a Quarter of a Pound rf 
blanched Almonds, and beat them ; then beat fix £g 



a Lemon^fkin grated oiF the Lemon as it is whole. Half a 
Pound of Butter, and Half a Pound of fine Sugar ; beat aU 
together, and then put them into Pafte. 

CT'O make a good Cake. Take a Peck of Flour, and rub in 
it a Pound of Butter, then fet on a Saucepan of Cream, 
as much as will wet it, flice into it a Pound of Butter, and 
when it boils, take it off to cool ; then mingle with it the 
Flour, three large Nutmegs, fix Blades of iViace beaten, a 
Pound of Sugj^r, fome Rofe-water, and two Pounds of 
Currants ; wheo ydu have mingled all thefe in the Flour, and 
made a round Hole in it, then take a Pint of Ale Yeaft^ 
and beat into it the Yolks of eight Eggs, JHalf aPint of Sack, 
and jemper it with your Cream and Butter ; be fure not to 
make it too wet ; neither muft it be too flifF; then fet it by 
th6 Fire X6 rife, and cover it ; then put it into a Rim of Tin^ 
and fet it in a hot Oven. A« Hour and a Half will bake it. 
When it^c^B^s out of the Oven, ieat fome Whites of Eggs, 
and Waih it over, and fift on it fome fine Sugar. 

I . . J I "- ! ■ 1 '' " < t I I ■ I I. 

f^ARRAWJT Cake. Melt two Pounds <^ frefli Butter ia 
^ Tin or Sihser, let it Hand twenty-rfour Hours, then rub 
into it fouf Pounds of- fine Fk)ttr dHed, mix in eight Eggs, 
aadjwhfp 4lhe Whites to Snow, a Pint of Ale Yeall, and a 
Pint of Sack. Mix all together, and put in two Pounds of 
Garmwfty-eemfitd ; put k itito a butter'd Hoop, and bake it 
two Hoor^ and a Half.. You may miir into it Half an Ouace 
qf Cloves and Cinnamon. 

^0 mah dear Cakes of ^uimcesy Peart, Plumbs, or Jfmcou, 
JpARE yW Quinces, and put them into cold Water as 
^ yoiirpate them> iK9e th^ni ll-om the Core, and put them 

^' ■ in 
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hi a Silver Flagbn, Or Earthen Pot, without' Water, and let 
them into a Pot of ffeething Water, unco^^ered or Hopped ; 
-Itoake the Water boil a-pace, and when you fee any §yriip • 
come from the Fruit, pour it away into a^GIafs, with a Pieco 
of TiiFany tied on it; then take the Weight in double- ^efin'd. 
Sugar, wet it with four or five Spoonfuls of Spring-water, 
and boil it to a Candy-height ; then put in four or five. 
Spoonfuls of the Juice, fet it on a gentle Fire, and fo by little, 
and little put it in all, continually flirring it, and when yoa 
think it is thick enough, take it off, and put in a little Juice. 
of Lemon to clear it, (if you like th»Taile); then pbur it. 
into Glafs Saucers, and fet it into your Stove, which mull Jie 
kept with a continual Heat ; turn it as foon as it candies, and^ 
take heed of over-drying it. 

You may make the Sugar, of a hard Candy^ and then put: 

in the Juite, and fet it no more on the Fire. 

^ - • — - 

^O fnake Cakes. Take four Pouftds of Flour ddcd in an^ 
Oven, fix Pounds (^i Currants, fourteen Eggs, and fix^ 
Whites, three Spoonfuls of Sack, . a Quarter ora Pint of 
Cream, a Spoonful of Orafig^-flower or Rofe-Watcr, twa 
Pmitids of Butter walhed In Rofe-water, and four Nutmegv 
beaten ; the Currants liiufl hot. be^walhed, but picked and^ 
xtibbcd ;: the Butter niuft be fijbbed ih cold aftei- <he Cilrrants' 
are rubbed in the Flour; td this Quantity you muft have two' 
Pounds of LOaf-Sllgii-f^'arc'd. B^de 'tlTerh in a quick Oven f 
Half an Hour will ferve. Thefe Csdiey^ are.bBtiec w)ien (hey 
are a Week old, than they are the firft Day. 
, -I.J. I " ' ....•■■■. .-,.■». .^ 

QAFFR O N Cakes. Take Half a Peck of the fineft Flour, , 
a Pound of Butter, and a. Pint of Cream, or good Milk i 
fet the Milk on the Fire> put in the Butter, and a good deal 
of Sugar ; then drain Saffron, to your Tafte and Likipg, into 
your Milk ; take feven or eight Eggs, with twa Yolks, and 
leven or eight Spoonfuls of Yeatl ; then put the Milk to it, , 
when it is almoll cold, with Salt and Coriander Seeds ; knead 
them all together, make them up in reafonable Cakes, and 
bake them in a quick Oven. 

0^0 fnake a great Cah. Take a Peck of Fl6ur, by. 

Wei^t twelve Pounds, twelve Pounds of Currants, two. 

Pounds of Raifin^ of the Sun, ftoned and (hred \^ty fmall, 

H 2 two 
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two Pounds of Sugar, five Pounds of Butter, Haff a Fiat of 
Sack, five or fix Eggs, Half a Pint of Rofe-water, three Pints 
of the beft Ale Yeail, five Pints of Cream, or Strokings, an 
Ounce of Cinnamon, fix Nutmegs, and fome Cloves and 
Mace ; divide your Flour into two Parts, boil the Cream, 
and when it is almoft cold mix it with the Yeaft ; then put it 
to the one Half of the Flour, working it very well j fet it be- 
fore the Fire, and cover it. Melt the Butter and Roie^water 
on a gentle Fire, and beat the Butter well with your Hands ; 
the other Flour muft be fet^ before the Fire, and made as hot 
as you can, and your Currants and Raifins, well mixed^ to« 
gether, laid before the Fire, and made very hot ; you muft 
lay your Spice and Sugar over a Chafing-difh of Coals, and 
make all as hot as you can fuffer your Hand in ; then mix 
the Flour and all the reft, with the other Fade, and keep it 
hot till it is put into the Oven ; when all is mixed, it will be 
no thicker than a Pudding ; flour your Paper well that is to 
be at the Bottom, and fet upon it a Hoop, either of Wood, 
or triple flrong Paper ; pour your Cake into the Hoop, and 
fet it in the Oven, then take fix Whitejs of new laid Eggs, 
and a Found of double-refin'd Suear, and beat the Eggs to a. 
Froth with a little Rofe-water ; then put in the Sugar, and 
beat it till it is as white as Snow, and when yoor Calke is 
yeady to draw, ice it over with a Spoon,, and let it fUnd till. 
it hardens. 

70 m»ki m Cakt <wbieb nuill Jteef good a- ^ar/tr tf 
a Year. 
H^ A K E eight Poands of Flour, nine Pounds of Currants 

well picked, wafhed and dried, two Pounds of Butter, a 
Quart of Cream, a Quart of Ale Yeaft, a little Sack and Rofe- 
water, a Pound of Sugar, the Yolks of fixteen Eggs well 
beaten, and what Spice you think fit ; mix them together, 
and feai'on it, and when your Oven is hot put it into a Hoop» 
and bake it. Mix the Whites of Eggs with fome double- 
refined Sugar, and when it is baked, ice it over, and fet it in 
the Oven till it is dry. 

n^O make Annifeed Bijkets. To tw^ry twelve Pounds of 

Dough put twenty Ounces of Butter, a Pound of Sugar, 

two Ounces of Amiifeeds, with a little Rofe-water, and 

what 
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what Sptce you think fit, . aad bake It in a moderate^ 
Oven. 

^O make Drop Bi/keij. Take a Pouud of fine Loaf Su^ 
g^r, beat it and fearce it ; then, take ten Eggs, out of 
which take three Yolks; beat the Eges very well, then put 
]h your Sugar, and beat them all together for an Hour; them 
put in a Pound of fine Flour dried and fearced, and when cold 
put it in ; then beat, all together a Quarter of an Hour, with * 
a little Rofe- water; then drop them upon Paper, and bake: 
them. 

y'O make 'very gmi Whigs. Take a Quarter of a Peck of 
the fitted Flour, rub into it three Quarters of a Pound of v* 
ftefii Butter, .(till it is like grated Bread) fomething more.: 
dun Half a Pound of Sugar, Half a Nutmeg, and Half a < 
Race of grated Ginger, three whole Eggs beaten very weH, .. 
and piit to them Half a Pint di thick Ale Yeaft, and three or - 
four Spoonfuls of Sadc. Make a Hole in your Flour, and . 
P9nr in your Yeaft and Eggs, smd as much Milk, juft^warm, . 
as will, make it into a light Pafte $ let it ftand. before the.Fire«t 
Half an Houp to rife, then make it into eighteen Whigs ^ . 
waili them over with Eggs, juft as they go into the Oven % . 
you mull have a quick Oven, and Half an Hour, will b^e 
diem.. 

n*0 make Jumbals, Take thcv Whites of .three JEggs^ beat- v 
them well, and take off the Froth ; then take a little^ 
Milk, and a little Flour, near a Pound, as much Sugar fifced, . 
and a few Carra way-Seeds beaten \CTy frno^ ; work all thefe.j 
into a very itiff Pa^e, and make them into what Formiyou . 
pleafe ; bake them on white Paper. 

n^O make Marchpane, Take a Pound oryer^«*AlmoBd»f . 
blanch and beat them in a Marble . Mortar very. fine j^, 
then add thereto three Quarters of. a .Pound ^ of .do«iblerre<r~ 
fined Sugar, ,and beat thenx with a ^few ^ Drop? of Orange* - 
flower Water \ beat all together till it is a very good P;tite> , 
then roll it into what Sha^e you pleafe ; dull a. little fine J^u* 
gar under it. as you roll it, to J^cep it from. kicking.. Toice : 
if, , fearce double- rcfia'd ^u^ar^ as fint as. Flour^ ,wet it with i 
iUfe-water, .aad mix it well. to.Jttliv.r,. and.with.ii few -tea^ 

H 3^ ihe» 
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then tied together fpread it over your Marchpane. Bake 
them in an Oven that is not over hot ; pat Wafer Paper at 
the Bottom, and white Paper under that, fo keep them for 
IJfc. 

^" I ■ i m ■ I « ■! I II I i» I II ■ I ■ ■ ■ ■ " 

y O make Almond Puffs. ' Take Half a Pound of JonUm 
Almonds, blanch and beat them \try fine, with three or 
four Spoonfuls of Rofv;-water ; thtn take Half an Ounce of 
the fined Gum dragon, Jlceped in Rofe-watcr three or four 
Days before you ufe it, then put it to the Almonds, and beat 
them together; then take three Quarters of a Pound of double- 
reiin'd Sugar, beaten and iifted, and a little fine Flour, and 
pot to it i roll it into what Shape you pleafe ; lay them on 
white Paper, and put them in an Oven gently heated, and 
when enough take them oiF the Papers, and put them on a 
Sieve to dry in the Oven when it is almoll cold. 

fj'O make Macairwm, Take a Pound of Almonds, Jet 
"^ them be fcaJded, blanched, and thrown into cold Water, 
then dry then in a Cloth, and pound them in a Mortar ; 
moiHen them with Orange-fiower Water, or the White of aa 
Egg, leH they turn to an Oil ; after, take an equal QuanttQr. 
of fine Powder Sugar, with three or four Whites oi Eggs, 
and a little Mufk; beat all well together, and fhape them on 
Wafer Paper with a Spoon. Bake them on Tin Plates in a 
gentle Oven. 

2] Ou Take the beft new Almonds,^ blanch them in warm 
Water, beat them very well in a Mortar, with a Spoonful of 
fweet Cream and th« White of an Egg, a little Ale Yeaft, 
and a little Rofe-water ; then mould them up with fearced 
Sugar, make them like to Crabs, and cut them about like 
Manchet ; then bake them on a Pie- plate in a quick Oven ; 
when they rife high, take them out, and, vidien cold, box 
them up. 

yO make French Bread. Beat two Eggs with a little Salt» 
lay to them Half a Pint of Afe Yeaft, or more \ then put 
to it three Pounds of fine Flour, and put into it as much 
BlocKi«*warm Milk as will make it foft and l^ht ; then make 
tt into Loaves or Rolls, ^nd, "when baked and cold, rafp or 
irrate ail theOutfidc off» and then it 19^ &t » fct at Table. 
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y*0- mah Bans, Take to tjiree Poands of Flour, well 
dried before the Fire, two Pounds and a Half of Butter, 
a Pound of Sugar, and ten Ounces of Carraway-comfit£ ; 
melt your Bujtter. in warm Water upon the Fire, with fjx 
Spoonfi^ of Rofe- water, a few more Carraway-feeds, if 
you pleafe, and a Pint of new Barm ; Icnead all thefe to- 
gether, and fet your Buns into the Oven, after white Bread 15 
drawn. 

TfTHITE Pot. Take a Quart of Cream, boil it with 
fome large Mace, and when it is oJF the Fire feafbn it 
as yott would do a Cuftard ; take fevcn or eight Yolks of 
Eggs, and beat them well together, with- a Spoonful or two 
of Crean, and when your Cream is almoft cold pot the 
Eggs to it, itirring them well together; then takea Difh that 
wilT hold the Quantity, and more, of Cream, take a Two- 
penny Loaf of Manchet, cut off ail the CruH, and flice it as 
thin as you can ; then lay a Row of Slices of Bread at the 
Bottom of the Di(h, and a few preferved Damfons, or other 
^ried Sweetmeats, upon the Bread, with fome good Pieces of 
Marrow with them ; then lay another Row of Bread upon 
that, a^d io of Marrow and Sweetmeats, till you come to 
the Top ; then take a> Ladle, and pottP'in.your Cream ^cly, 
till the Difh is full ,* let it be made twa-or three Hours before 
you put it into, the Qves, that theBread may be well io^hii 
and then bake it. 

<J'0 make Cuftards, To a Pint of Cream, you muft have 
• eight Eggs, and but two of the Whites ; put the Cream 
into a Sauce-pan to boil, and you muft boil in it a Piece of 
Nutmeg, foipe Mace, and a Httle Cinnamon ; let your Crean^ 
boU^till you think it has the Flavour of the Spice, then pour. 
It intaAPap, and let it (land till it is.cool; you mufl m^ike it;^ 
pretty f\ve?t with fine. Ssgar, then put in your Eggs, and 
ftrain it through a Qoth or Sieye,. 

z\ Or^ To three^Pints o£ Cream, put a little whole Mace,. 
Cinnamon and Nutmeg ; make it boil a little, then take it 
off, and beat fifteen Eggs ytry well, .leaving out nine of the 
Whites ; when beaten, put to them a Glafs of Sack, and two 
Spoonfuls of Rofe- water ; put it to the Cream fcalding hpt»^ 
then ftrain it^ and h is fit i harden the Cuftard- Crufi: m thei 
^^ Ovea 
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Oven before you fill them. 1\) all Milk, put fixtccn Eggs ;• 
to two Quarts, leave oat five Whites. 

^i— — i— ^— ■■!■■■ I* - I I ■ I I I II 

j,4 LM OND Cufiards, Blanch and beat the Almonds in a.. 
Mortar wtvj fine, and in the beating add thereto a little 
Milk, prefs it through a. Sieve,, and make, it as a common.. 
Cuilard. 

JDOJLE D'Cufiards^ Take a Pint of Cream, and pot intft> 
it two Ounces of Almonds, blanched and beaten verj 
fine, with Rofe or Oraage-Hower Water, or a little Cream s . 
let them boil till the Cream is a little thickened, then fweete&. 
yopr Eggs, and keep it ilirring over the Fire, till it i» as 
thick as you would have it i ,thep put to it a little Oranger 
flpwer Water, iUr it well together, and put it inia Chin^ 
Ciips. 

^. B. You may makevthem without Almonds* 

nlCE Ctt/iards^ Take a Quart of Cream, and boil it with • 
"^ a Blade of Mace, and a quartered Nutmeg ; put thereto ' 
boiled Rice, well beat with your Cream ; mix them together, 
ftifxing them all the. while they boil ; when.it is enough take 
them oiF, and fweeten them to ^our Tafle; put in a litde. 
Qranse-iiower Water, then poor it iato your Difhes. When 
cpld lerve it, 

T J N S I E S. 
rt'ANST. Boil a .Quart of Cream, or Milk, put to it a 
■^* Stick of Cinnamon, a Nutmeg quartered, and Tome large. 
Mace ; when it is half cold, mix it with fixteen Eggs, and. 
eight Whites ; ftrain it, then put in four grated Biikets, Half 
a Found of Butter, Half a Pint of Spinage Juice, a little Tanfy, . 
Sack, and Orangerflower Water, fome Sugar, and a little. 
Salt, then ftirit over the Fire a little, and ppui- it into a Difh 
bntter'd well ; when it is bak^, turn it on a Pie-plate, iqueeze^ 
on it an Orange fliced, with fome Sugar to garoiih it, 

2] Of r Beat ten Eggs', with a little Salt, put to them a 
Pint of the Juice of Spinage, two Spoonfuls of Tanfy, and 
eight Ounces of Sugar ; then ftrain it in a Quart of Cream, 
grate iu eighc Ounces of Najihi Biikets, or white Bread, 
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aad a Bttte Nutmeg ; mix all together, then put in the Tan- 
fy i keep it ftirring on a gentle Fire till very thick, and pot it 
into a butter'd Diih, in which harden it over the Fire, or in a 
cool Oven, or fry it ; then turn it out into a Dilh with quar- 
ter'd Oranges 5 duft on fine Sugar, and ferve it hot, or pour 
over it Sack, Sugar, and the Juice of Oranges. 

3] Otj To a Quart of Cream, and a Pint of Milk, you 
Hiuft have a Pint of Juice, and e ghteen Eggs ; put in about 
feven or eight of the Whites, a Quarter of a Pouiid of NapUf^ 
Biikets, and Tome Orange-flower Water, Nutmeg, and Mac^ ; 
mix it together, and iimmer it over die Fire. 

T^JTER Tattfy. Take twelve Eggs, and eight of the 
Whites, beat them very well, and grate a Penny Loaf,^ 
and put it in ; put in a Quarter of a Pound of melted Butter^ 
and a Pint of the Juice of Spinage. Sweeten it to your Tafte. 

r^OOSEBERRY Tanjy. Put fome frefli Butter into at 
Frying-pan, when it is melted, put in a Quart of Goofe- 
berries, fry them till tender, and malh them ; then beat fevea 
Eggs, but four Whites, a Pound of Sugar, three Spoonfuls 
ofSack, as mucli Cream, a Penny Loaf grated, and three 
Spoonfuls of Flour ; mix all thefe together, and put the* 
Goofeberries out of the Pan to them, and flir all well toge* 
tiiier, and put them into a Sauce -pan to thicken ; then put 
£nefh Butter into the Frying-pan, a&d fry them brown ; ftrew 
Sugar on the Top. 

j4 PPLE Tariff. Slice three Pippins thin, and fry them ia 
good Butter, then beat four Eggs, with iw Spoonfuls of 
Cream, a little Rofe-water, Nutmeg and Sugar; ftir them 
together, and pour it ever the Apples : Let it fry a little, and' 
tarn it with a Pie-plate. Garnim with Lemon, and Sugat^ 
ftrewed over it, 

PANCAKES. 
piNE Pancstkes. Take a Pint of Cream, eight Eggs, a 
Nutmeg grated, and a little Salt ; then melt a Pound of 
Butter, and a little Sack, before you ilir it ; it muil be as 
thick with Flour as ordinary Batter, and fried with Laid,;, 
tuin it on the Backfide of a Plate^ garniih with Orange, anji 
trw Sugar ovc? them, 

^ CREJM 
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fJR EAM Pancakes. Take a Qoart of Cream, twelve: 
Eggs, a Pound of melted Butter, and a little Nutmeg i fry 
them extretoie(y thin ; about a Dcfzen one upon another^ 
ibcwipg double-refin'd Sugar upon each of them. 

^w.m; ,. m ■ . ■ ■ i » ^ ■ ■ ii i n i 1 in - • 

JRISH Pancakes. Take a Pint of Cream, eight Eggs,, and 
four Whites ; beat the Eggs, with grated Nutmeg, and. 
Sugar to your Tafte ; then xhclt three Ounces of freih Butter 
in the Crean^, and mix it with the Eggs, and almofl Half asc 
Pint of Flour ; feafon your Pan wilh a Bit of Butter, and fr^f. 
them without turning. Your Frying-pan mull be very little^, 
and fo lay feveral one upon another, to ferve at Table. 

j^ ATER PaK€akes, Take a Pint of Water, four Spoon- 
fuls of Flour, and a little Salt i mix all thele tOgeUieri»^ 
and beat the Yolks and Whites of eight Eggs, with two or. 
three Spoonfuls of Sack put to it, iirft ibaining the Eggs ; the- 
longer they iland before you fry them, the better. Juft be?s 
fore you go to £ty them, melt about Half a: Pound of Butter^ 
leery thidc, and ftir it in, aad butter your Pan a little, before 
you fry the liril. One Spoonful, or a little more, is dnoagh. 
loraPancakeu You mtft not. turn them, itod take care yoa 
do not burn them » you fry them ; Aide them out of thePfttt . 
Q9>a hot Water-dilh, one upon another, and cover them witiH> 
a warm Cover, to keep them hot as the reft fry s ivhen the]r ' 
a^ all done, fey tbeni in & Difh, ^and fbew Sugar over IhemLl 
Tljey fry a light Brown. 

'DICE Pancakes^ Takfi a -Quart of Cream, and tin-eo: 
"*^ Spoonfuls of the Flour of Rice, boil them till as thicfc 
9^ Pap, and, as they boil, flic in Half a. Pound of butter, and 
ai Nutmeg graced ; then pour it into an Earthen Pan,.and« 
when cqW, add three or four Spoonfuls of Flour, a little Salt, 
Ibme Sugar, nine Eggs well beaten ; mix ail well together,, 
and fry them with a feiall Piece Vf Butter j iferve them up. 
four or five in a Di&. 

F, R O I S E S. 

^lART'Frdifey or Clary and Eggs. Take ten Eggs, beat 

them, with a Spoon, then take fome Clary Leaves, and 

X tired them fmall, and add a little Pepper and Salt, and fome.. 

CJnions chopped fmall ; this Mixture muft be fried in hot 

iardj fexvejt with Slices of Lempn. 

SiWEET 



J 



QJTEET Clary Trmfe, Take eight Eggs, a Pint of Milk, 
^ Half a Spooafiil of Sagar» and four large Spoonfuls of 
Flour; chop the Leaves of ^e Clary fmall, and mix chem 
ifUell together, aad then fry them in hot Lard» or good Drip- 
.ping. Let this drain before the Fire> a^d ferve it wkh Butter 
and Sack. 

JDj^CON Ttoifi. Tak« * Piece of middling Bacon, cut it 
in thin Pieces of aboi^t an Inch long, and then make a 
Batter, with Milk, £gg>9 vsA Floor ; beat the Eggs very 
well^ mix them tQgeth^, then put fome Lard, or good Beef* 
Dripping, and wh^n it.is v^y. hot. poor in yoor Mixture, and 
lit a .Diih over it, but now and then throw on fome of the 
at upon the Frqife, till you think the lower PaH is enou^ j 
then tarn it, and in a little time the whole wjQ be ready for 
the Table, in this Mixture put what Spices you thiuk pro* 
per, for in the Tafte 'tis to everyone what they like. 
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pASTIES^ to fry. Get a Veal Kidnqy mik the Fat, cot 
it very fmall, put to it a little Salt, Cloves, Mace and 
Nutmeg, all beaten fmall, fome Sugar, and the Yolks of 
three hard Eggs minced very fmall } mix all thele together 
with fome Sack or Cream i put them in PufF-paile» sid fqr 
them J ferve them hot. 

■ , 11 , JIL. i ' Jl. ' f H " I , ■■». , ■ I I ■■■■■■ mm 

jiP P LE Paftyiy to fry. Pare and quarter your Appksy 
suid boil them in Sugar and Water, and a Stick of Qitt- 
samon ; and, when jtender^ put in a little white Wine, the 
juice of a Lemon, a Piecerof frdfti Batter, ^d a little Amr 
bergrife, or Orange-flewer Water ; ftir all together, and, 
when coldj jput it in Puff^paft^, i^d fey them. 

j^PPLE Froife, Col your Apples in thick Slices, and 
fry them of a light: Brown ; take tbem up and lay them 
to drainj^ ^nd k^p thjeai at whole as you can ,* then m^e the 
following Batter : TaJcQ five Eggs, lowing out two Whites, 
beat th^ up wi(h CreaxAatid Flour, and a little Sack \ mtkM 
it the ThidMiejTs of a Pansake.Batter, pour In a little raeked 
B«ittf r. Nutmeg, and a litde Sugar. Melt your Butter, and 
pour in your Baiter, and lay a Sice of Apple here and there, 
i^nid pour mor^ B$itt«r o^* them.; fry them of a fine light 
frown, then take them op, zioASoBtu doable^vfin'd Sugar 
overth^, JO 



84 ^e liovfe-^iieper's Fritters. 

^O make FriHers, Take Sherry and Brandy, of each Hailf 
a Pint, two Ounces of fine Sagar, a Quarter of an Oance 
ef Cinnamon, Mace and Ginger, four Eggs well beaten with 
a little Salt, and eight Ounces of Naples Bifkets grated, or 
made wet in a Pint of Cream ; mix all together, ^en make 
k as thick as Batter for Pancakes, with £ne Flour, and fry 
them in clarified Hog*s Lard ; the Pan muft be almoft full ; 
When it boils, flrike them off from a Trencher with a Knife 
into little Bits. When they are fried, duft on them line Su- 
.gar, and ferve them. Some pour on them the Juice of an 
Orange. You may put all Bread, and no Flour. 

j4PP^ £ Fritters. Take the Yolks of fix Eggs, and the 
Whites of three, beat them well together, and put to 
them a Pint of Cream, or Milk j then put to it four or five 
Spoonfuls of Flour, a Glafs of Brandy, Half a Nutmeg gra^ 
t«l, and a little Ginger and Salt ; your Batter muft be pretty 
thick ; then fltee your Apples in Rounds, and, dipping each 
Rt>and in Batter, fry them in good Lard, with a quick Fire. 

rjURD Fritters. Take a Handful of Curds, a Handful 
of Flour, ten Eggs well beaten and flrained, fome Sugar, 
fome Cloves, Mace, Nutmeg, and a little Safffon ; flir all 
well together, and fry them in very hot Beef-Dripping ; drop 
them in the Pan by Spoonfuls, and itir them about till they 
are of a £ne yellow Brow&; 4fain<tbem well» and ftrew Su<- 
garon them when you ferve 'them. 

pARS NIP 'Fritters, Boil your Parfnips "very tender, 
peel them and beat them in a Mortar s rub them through 
a Hair Sieve, and mix a good Handful of them, with fome 
£ne Flour, fix Eggs, fome Cream and new Milk, Saltj^ Su* 
gar^ a Uctle Nutmeg, a icnall Quan^ty of Sack and Rofe- 
water ; mix all well together, a IHtle thicker than Pancake 
Batter s 4uve a Frying-pan ready, with good Store of Hog's 
Lard, very hot over the Fire, and put in a Spoonful in a 
Place, till the Pan be fo full at yon can ky them convenient- 
ly ; fry them a light Brown on both Sides. For Sauce, take 
Sack and Sugar, with a little Rofe«water» or Verjuice ; ftrew 
Sugar on tbem when in the Diih. 

A GE- 
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/« J A N TJ A R Y ivi may have the fsUowing Difies for the 

Ftrfi^CoVKSE, 



fJ AM and Chickens^ with 
Savoys or Cabbages, and 
Carrots, if you pleafe ; the 
Carrots to be cut in Dice, or 
Rings, and laid neatly with 
the Greens in a (mall Dilh . 
by themfelves, except a few 
to gamifh the Ham and 
Chidcens. The Him ihould 
have the Skin palled olF, and 
then be lire wed with Rafp- 
in^ of Crufts of firead, 
which ihould be hardened ei- 
ther with a red-hot Iron, or 
put a (hort Time 'into an 
Oven. 

Bacon, aboiat three or four 
Pounds, boiled in one Piece, 
with Chickens and Greens as 
before, but to*be ferved all 
in one Dilh. 

Pickled Pork, done the 
Came as the fiacon, and Serv- 
ed in the fame Manner. 
Note, Two young Cockerels, 
orthieegocKl Chick^nsy will 



he enough for fuch a Difli, 
and may be depended upon 
at this Seafoncas line Eatin?. 
You may know when a Cock 
is . young, by his having 
fhort blunt Spurs, and always 
chule the Fowls with white. 
Legs. 

CaDTf Head, with Bacon 
and Greens, or boiled and 
haihed with Oyiters, or feve- 
ral other Ways, as diredked 
ill the. following Receipt. If 
it is a Calfs Head, dreflcd 
only plain with Bacon and 
Sprouts, let your Bacon be 
boiled in one Piece, and ferv- 
ed all in. the fame Difh, ex* 
cept the Tongue, which 
fhould be Hit lengthways, and 
laid in tii£i middle, of a Place, - 
furrounded with the Brains, 
which fhould be boiled in a 
Cloth with foine Leaves pf 
red Sage *and Pariley ; and 
then Q&p them together, and 
I tnu 
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mix them with ffla)le4 B|^a; 
and Vinegar. 

Kfm^Jt/e e/ Feal,^ BacQtp.aiid 
Sprputi, Oft Savay^y to, be 
ferved all inone'Difh. 

Lq; tf Pork hoikd, witi| 
Tarnips and a Peafe Padding. 
Fat yoor Turnips maihttdy or 
gently fqueezed; on each 
Side of your Pork', by vfiy. 
tX Garoiih » bat if you hav» 
any Greens boiled, dien \tt. 
them ferve as Gamilh to 
ypnif Porkp aiid. Bitt y^ur. 
Turnips in a Plate, and;yoiir 
Peafe Pudding in another. 

Leg. af LMmb and J^image i 
tht Laflib miftft be fleuiad 
ivdli and< put in. a Cloth to 
faoil, and the Spinage^ ihoaldv 
Ik ilevued in a Skuce^^uMi by 
iifelfy and mBf b& laid oa 
mdi Side thd Lamb in the 
famf Difh, unlefs yoa fry the 
Loia of Lamb ja^Sieaks, and 
lay theflik round, the Leg;* 
then fer««. your Spinage ina^ 
Plate, by itfeif^ axid foma 
Gravy ia a Chiaa Bftftn. for 
tfce fry 'd, Lamb. 

Btf/kit €f Betf Jh'wpdy 
vwth rich Saoo^. 'S«0 th^ 
lieceiptv 

Ack^Une of B$tf, failed. 
Had bailed^ W4<^ Gretot aft^i 
£botSt the Rpois aad.GfeMwI 
tOr be fervied^ in a: Rktr by. 
thfemfi^ve»y except afew fdr> 
Rarnifhing the ^^4 

Rump of BmfLnUa^ widk.. 
Greens and* R6M, to b» 



l^i of Apiftm boUid with 
Tornip, or with Oyfter 
Sauce ; f(;rve the Turnipl 
i|i6;(hed Qn.eacl) $de t)ie Af i|t- 
ton, or jult preiTed and but- 
ter'4 in a Saucer ; the Oyfter 
Sauce (0 be poor'd over the 
Miittpa* 

StevjSJ Beef 9. Carrots, Tur- 
nifSy SalUry and Leehy &£. tQ 
befiBrvedwith toafted Bread, 
cut in I^ioe. 

Neck of Mutton and ^ Broth, 
or SflM/u See. the Receipt. 

NtcA of Veal boiled *witb 
Bice. See the Receipt. 

Otff'j Cifeek fmmd, to b«t 
ferradwidi toafted BMd^ cut 
laDiee. 

Goofi^ falted and b<Mled. 
with. Carmtfi and Cabbage« 
or. Savoys, the Greens and. 
Roots all to be in> the Diilit^ 
vuthat* 

Leg of Mutten^ failed and. 
boikdtwith Root5 and Greeas^ 
gamiihed wich a few of the 
Gteens^ and Roots, bat tha 
GreenS' to be ia a fnuill Biik 
orPlate. 

Chine. of.Pwk, fftltad.and. 
boiled with Greens and Roots^. 
to be ferved all'ia one^ DiAi ; 
aod ift/ott have a Turkey, 
roaftvit, andbring it. on th» 
Hibleati the Tame time; or 
roafted Fowls, if you. bairo^ 
noi Tarteey, with Gravy 
Sancae^ or boiled OmonebuCi- 
ter'd^ 

PnUeit kikd ivr^ O^ 

Smm^ ali;i» the i^m^ i>i^ 

gamidied 



'wf' r^re. 



fi^eJhi^BB^i^ 



^ 



kBaitr4% ^<*L IXStk, iiervbd 
widi SUces of Lenon !■■ 
jdtmtfli^ «id S&es tif red 
Se9(Bioot». 

^tk^ntens qikI i^dots ; tin 
l>M|gll«l9 ynhen it is ftn|q)'d ctf* 
tke Skki afisr it is boiie& 
«nou^ miQr be fcrv^ wA 
tibe boited Udiles, and gfltr- 
nifhed with a Tew of the 
Ufrhi «nBl RoM; Aie refl 
muft be ferved in a (mall DiA 

Fricaffie-ofLnmh. S^tie 
|Mf«Aer lb Mbt it vxlher 
.WOiilc ir BittMn. 

^r9/ri& Ctf/^is^/. Sec tili^ 



vllh . Meftroci^ .6ee t^e 
Saucii to be ferved all 'Mixmit 



%4t tite 



ceipt for ilewilif i^it^. 

Turiot boiled i this is a grand 
Diih, and ou^ €• M\« ff jr^ 
Flounders, or Plaife with it, 

about it, if they can be had, 
and a Sauce poured om tl|eBL 
©f Butter, Shriinps, and An- 
Ctoyks i Ok-, if itMlnpA «aot 
1)6 had, fome Oyfters may 
6ifpty their Place, or elfe 



A€u£lifi9Bnfei» ^oifafifiMd t<ridh 
Sliees of iieaioii or Oritegr, 
wiCh led Beet Itooits %ei3^ ; 
and iimne a «o<kl Qiratitit}r 
<if ScDce in vbioa Bkfons dr 
BilYttr Cape. 'See tl» Re- 
ceipt, 

BoUi fiemiH. Thefe are 
^flewed like Caa^ ; Tervetkena 
ffarnidied wi^ bttnoiii disced, 
Tcd Beet Roots ^fiiced,i»id fryU 
Bread cut in Pieces a» lo!^ ^ 
tae^Fiegef, 

^ b^ Termed i&> libe Tat^ 
like aTuh^cK, witim hij^e- 

and Marffarcibma. Ste tte 

. J^iMm kmd Hitifi, %d\ 
tbe FleoMirs yIi V^t ^Ti^ 
.^H^^ner, ^^a ^ -5<^«^ ^^r«> 
and fry the Plaife wi^ hdt 
i^aM^s ^ good Diippfhg ; 
tecciftg tke Li^ueir tn yonV 
Pah iJt vary hot-^fcfeite yoe 
put in your Fiih, and let yoxSt 
:FHh beMft Well%'d and . 
Aim^ i kfitf a ^^ikk Pi»t 
i^yMT^, jMlivliaiuie^ 

have drained in a CuH^dt- 
Mbit the i^ire^fSac^ them ' 
handfomely in a Diih, and 
ipoir 4rv«ir tlftfti a Sauce of 
Butter, Shrimps^ Anchovies, 
Oyfti^, or ftrch fik^j And 
the fame Sauce in a fcrfbi^,, 
garRiAi«4« v9ith Lemon, or 
Orange fliced, and »ed Beet 
HM^V b«i fee Ihe R&* 
ceipt. 

i'hjornhiuk or ^m/^- Thia 
I a Fir 
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Fifk is to Be boHedyaDd ferved 
with Anchovies and Butter, 
with fome Shrimps or Oy- 
Hers in the Saace, if they can 
be hadr or elfe Mufhrooms ; 
as yoa may fee in the Sauce 
for Fiih. 

Ckib ftenxeii This is a 
River Fiih, like a Carp, and 
Ihottld be ftewed like a Carp 
or Tench, and eats as well 
as either. 

PuMugs^ there are feveral 
Sorts, (fee the Receipts) as 
well as Pies for this Month. 
Boiled Puddings of all Sorts 
.are for the £rft Courfe \ bat 
minced: Pies* Taniies, Mar- 
row Puddings, Orange Cakes, 
Lemon dittos Almond ditto, 
and all other baked fweet 
Things, are for the fecond 
Courfe. ' ' i 

Paft^0§is ought always to 
rbinewidi the firft Courfe, 
and Fritters. See the Re- 
ceipt. 

CBrtflmof or Minad Pies 
are generally brought in with 
the ti& Couiie. See the Re- 
ceipt, 

Pea/e Swf. See the Re- 
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ceipt; to be ferved with a 
French Roll in the Middle, 
and garaifhed about theEdges 
of the Diih with little Spote 
of Spinage. 

GrievySoup, See the Re- 
ceipt. Serve this with a 
French Roll in the Middle, 
or. a Pullet in the Room of 
the Roll, and gamiih with 
fbxne Spots of Spinage round 
the Edges of the Dilh>- or 
elfe Gratings of Crufts <^ 
Bread. 

Herb Soup. See the Re- 
ceipt. 

Fijb Swp. See the Re- 
ceipt. 

£gis : dr$fijl^ ill feveral 
Sorts of Amlets. See the 
Receipt. 

Broiki or Btnhd Wbitingi 
may rbe ferved 9a a fi^ 
Courfe, with Oyiler or Shrimp 
Saucer See the Receipt. . 

Scotch Coliops: Seetho'Re^ 
^pt. 

Btfiled Squai Paeons, if you 
can get them, make a dear 
Diih, but very elegant, \iit& 
Bacon, Herbs and Roots. 
See the Receipt* ' 



The Herbs for botlingla Jamiarf. 

Spiftage, Savoys, CMages, Sprouts of CabSagts^ C^iV^H 
BrocoU. 

Roots for boiling in i^offs^xpy. 

lUd BeetSf Carri^fSt' Omom, Turtdps^ Par/mps^ Uorfi^nd^t 
Potatoes, 

.Hcifo 



a^Sav^, Sage, Par/le/^ Sa/Iety, £ii£ve. 

b^fes fir tit Second Covk$e\ 



. A Piece of Beef roAfied, ividl 
Hbrfe-radifh fcriped about 
th^ Edges of the J>ifii, and 
Pickles.' 

Jf' ¥&e^^ikofter of Lkmb 
roaftedy to be gaf-nifii^d wilh 
iE«d fiaec Root& iliced^ or Le- 
aaon, or Orange ; a SalUd iil 
•iloth^r Bi(h or Plate. 

Shouldkr of Mmtm foetftei, 
nwth a Farcer of Oyfters, or 
Oyter Sauce ; firip oiF thfe 
Skin when it is near enotrgli^ 
4nd i^o^der it with beaten 
^f>tce, f^nli Powder of fWeet 
Km^, and gratfcd Grafts df 
Bread.. See more in the Re- 
\ ceipt, but fcrve it mtb SKoR 
of Lfcmofi or Oftinge j but 
^is is propfcrly to be fervwi 
a» a fecGnd Difii^ \vfeere t 
Buttock of Beef, or fbnie 
oftief lar^ Difii, boiled, has 
beeh firfl? brbcugHt to^ tW 
Table, and ^\Mt tftere iff t 
good many Coitipatif tmsit^ 
pcdedly ioihc iln', and Fowls 
cannot be had, or have riot 
been killed /a Day befoi^- 
hand ; for Fowk are tough* 
tho' never fo young, if they 
^f« di*dM theiiMe £% ^ey 
aner kitted. 

mi^ of Vwd Jkffnl ami 
f^e»y to bb jaritr^ed Wisk 
Ibml Ltiiton^ anfifervedwkh 



fotnfe Bacter aiftUed, in a' Cfia^ 
na fiafon. 

G&0^ fo^^y, ferved With 4> 
Kttle Clflret pdiired dirodgft 
the Body into the Di(hj and* 
Apf^ Saoce en a Plate. 

TutMff roi^eJy with a Pudi. 
dibg m the Ci-Op, and Gf avy 
Sauce, gamifhea with SliC€i 
of Lemon) or. pickled red Beet 
Roots. See the Recdpt, 

Bx^i roAfiai, with a Poc^ 
ding in its Brfly, t© be fiSfved 
iwth Gra^y Sattce m the Difh,> 
and g^rmfhdd with Lemon at * 
Orange ftf&ed ^ have fanit 
Clarke or Veni^sn Sauee, sn^ 
a China Balbft, See the Ke- 

CafMi ftafed; n^ifih Saof^ 
ps, and GTivf Ssaaas m chb 
Diih^ g«ftiiSied wait Lemoti 
flicfed. 

FiJlktr 'i^>f^ BggK Tobfe 
ferved with Gravf SaCFeie Ift 
the Eftftf, dftd hafd Eggs, 
dtopl^d^ and biittoir'd in a 
Plate. 

Pitfhid^sy three or four in 
s|Di(h, with Gravy, garniihed 
with fliced Lemon, and fome 
Pap Situcb in a* Plate. See 
the R»creifpt; 

Wtotkorhi three or fbnr in 

a Brfti, juponfmaH Toafts of 

BrcJsd; fdm« Gravy itf a Chma 

I ^ Bafon, 
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Bafon, the Garniik fliced Le- fame Difh, with batter'd OnU 



moa. 

' mU Ducks, or 

or Eajierlingi, two or three 

in a Diih, roaded with Sea- 

foninfi; in their Bellies, aD4 

ferved with Gravy and Cla* 

ret in the Di(h» and garniflied 

.with Slices of Lepon ;. have 

fome bdtter'd Onions on a 

Plate. . . 

l^eaU three or four to he 
ferved as the Wild Ducks. 

4 WiU^ Duck with fix 

Snipes, OF a Dozen of Larks. 

Jcwl of Sturgeon pickled. 

Necif Loittj or Bnaft of 

Vttth roafted and gamiihed 

with fliced Lemon. 

Chint of Mutton roafted^ 
w'th Gravy in the Difli, and 
garnifhed with Lemon iliced ; 
i>ring a Plate of Pickles, with 
Jthis to the Tabic. 

Chickens roaftedy with As- 
paragus ;. the Afparagus to be 
ferved in-a Diik by themfelves, 
with, plain Butter over them, 
and the Chickens garnifhed 
with Lemon iliced, and Gr^vy 
v^ the Qiih. 

Lain tf Mutton and Oyiler 
Sauce^ to be ferved in the 



ons on a Plato^ op Pickles. 

Tig roafiedi to be ferved 
with Gravy in* the Difti, or 
white Wine, Water and Salt: 
warmed for the Sauce; and 
the Pig, hafving its Head iirft 
cut off, nuift be divided only* 
Currant Sauce is not in Fa- 
Ihion 

Lamb Pitr and other Pies^ 
of the like Nature. 

Calf's Head roafiid. See 
the Receipt. 

Hog's Htad roafied. To be 
ferved with a little warm 
Claret and Water in the 
Difli, and Apple Sauce- in a 
Plate. 

Hog^s Harflet roaftedf with 
Spices and £^eet Herbs, to be^ 
ferved with Claret and Water 
in the Dkh^ and Apple Sauce 
in a Pla^e. 

Calfs Pluck roafled Ta 
be ferved with Gravy Sauce 
and Butter^ with a little Le^^ 
mon fqueezed into it. 

Hind-Loin of PorkroafledyiO^ 
be ferved withCbret and \^ 
ter in the Difh, and Apple. 
Sauce in a Plate. 

Hoi hutter'dAppU Pie^ 



hUr-nsiffks^ oroddDiJhes forJmailFamlieSi $m» iu 
Seafon, 

Pig's Peftiioii hmlidj the Cedf's U*uer roaftedy and 

Feet flit, and the other Parts (lufFed with the fame Mixo 

belonging minced, and ferved ture z& we put in the Belly- 

.with Butter melM, and a of a Hare ; to be ferved ^tb 

little Vinegar and ^ehxon .Grayy^ and garnMhed ^ith 

Juice. ■ r. '* ^ 



^ 



cf Fare* 



P§ctet-Bff9h 
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fliced Lemdn^ or red Beet 
Roots. 

Ox*s Hii&t rottfiiiy with th« 
ieccac Pudding in ie as in the 
Hare's Belly ; roaft this either 
larded with fat Bacbn, or co- 
ver'd with Veal Caul ; fei;ve 
it with. Gravy Sauce as you 
^o a Hare, and garnifh^ with 
fliced Lemon. 

FricajHU of Trije^ white. 
See the Receipt. 

Fricaffet of Tmpe^^ browu* 
See the Receipt.. 

Fty'd 'fripcy in Batter made 
of Flour, Water, and a little 
Salt ;. ferve it with Butter and 
'Muftard. 

Fricajfee of young tame RaB" 
beti, either with white or 
brown Sauce ; to be ferved 

I with Gamilh of fliced Lemon 

\ . :^nd fry'd Parfley. 

\ Hog^s Lyver^ Croau and 

' ^^weetbnadfrydy with Pepper, 
Salt, and red. Sage cut fmall; 

\ to be ferved with Butter and 

' Muilard, and gamiihed with 

I fry'd Parfley, and fliced Lc- 

I, *mon. 

Feal minced. To be ferved 
en fry'd or toafted Sippet^ of 
Bread, and garniihed with. 

, * Lemon. 

I . Hi^es of Mutton^ Lamb, 
Veal, or Beef, in various 
-Ways. See the Receipts ; to 



be ferved with PicUes iot 
Gamifli. 

.CiUf'^s. Liver and Bacon 
frfd. To be feivcd with. 
iova^ Gravy and Butter, and& 
little Orange or Lemon Juice» 
and gamiihed with fliced Le-^ 
ibo». 

Snveethreadr and Ejdneys 
fry^d^ either oi Mutton or 
Beaf, with' Muflirooms^ and 
{erved with a brown Ragout 
Sauce, garniflied with fry'd 
Parfley and Slices of Lemon. 

Veal Sijoeethreads ragoo^d. 
To be garnifted with iHced 
Lemon.. 

Salmagundi is made of 
minced veal or Laimb, or 
Chicken, or Turkey, cut very 
fmall, widi fome Lemon- 
peel chopp'd, fome Apples 
chopp'd, and fome Onions, 
where it is liked ; heap this* 
in a Plate, and ferve it with 
Anchovies, Capers, and Olives. 
This is generally eaten with 
Oil, Vinegar, and Muflard. 

Spnage fe^'^df and ferved 
on Toalls' of Bread, with 
poached Eggs upon it, gar- 
niflied with fliced Lemon. 

Collar d Beef to be ferved 
in Slices. 

Potted Beef to be ferved in 
Slices. 

Tartt And Cheeficakes.. 



DESERT; 

Pears, Apples, Chefnuts, French Plumbs, TuAcy Figi, 
/imlefsypd. have Sweetmeats* 

. Of 



z 



The, fRu^kUfer^s 



ABHT 



^ae DVhetft^ iheMoM of FEBRUARY. 



WVPS o/Grd^ of Piikv 
and of rttots ; to be fet- 
Ted with a Pt^ncbi Roil m 
'Ijhfe middle fbr Pitft, ot Htth 
Soup, and a Wild pudt Or 
Teal in the ttittdte of the 
*Gr4V)r StJop. 

©yftet SaucCy tt^ bfe gafhift- 
'td widi Leihon fhced. 

Tiirtor ^b/*if, with Shiillip^ 
and Oyftets, gartiilhed ^ith 
flSced LexiioA. 

^^{/* Marrvw-^Borieiy and 
Black II^'^Pu^in|S[. 

l^in^yAjj PudHh^s. 

tkne 6f MuttdH, wWr Ca- 
jtt 8atice. 

* Sfefw'dTntch. Stefth^Re- 
eei{«: ffcr ftew'd Carp; 

• 6'/^^^V Gi/y^ with WlHc 
aftd Gra^, to he g,amifli«id 
ttritfi fltced Leisaif. 

Eels f^ibtiick% mXicA fn 
Ctambis df Bteati^ with iitveet 
H&btf ^ Spitfes. 



^<;^^i$ C)/ffi/»j, with a %ii' 
Bejr of Ve^, roafted aiM 
ferved with Fbrc^-meslt 
BaJIs, Sliees of Bkcbn fry*d, 
and gamiified wMi Leihoti 
flic^d. 

P/if or Jack tb-afitd, Wich 
a PUddthg la^ thfif B^Dy, as 
the Receipt dlredls, to tfe 
gamfiiied with' fli<^d Lefton 
and fry'd Oyfttrt. 

ft^> 4»i^ ftbuHJif^^ fried 
and boll^ Whkinis, wliii 
Oyllel' Sairtie, garhmi^d' tiHtb 
iliced L^mon, 

Wmhgi h^ihd, afefd nck- 
erels bbilW, with Shtibiji 
Saucb, gaftiifhed ii«tith fDe^^ 
Ltrrfcfn. 

C(?i/'i H/A/, With O^fttr 
aitd Shthtip 9aQt& 

Ml t0?, aid Egg? dr 
Piifffipg. 

//tf jfe oT /?ii^(?*, Witlr Chidk^ 
ens ana Herb^r faA' a« 
SprOftfts, BrocoH, ot Ld- 
pines* / 



iMntZ^v^t'1^, 



ns roafieii 
mkha^l^fiU,- wiA-Afpa- 
ragus. 

Moonihine» or Pap Sauce, 
garniflied with Lerilpn. 

^ails roafiid. To be fcr- 
wta^ttePartiidgBiL 

iV^tf/V Tongue and Udder 
tiftified, with Venifon Sauce. 



Toung Rabbet^ J^cbjUM^ 
garniihed «nA flkeH Li)non 
or Oi^ngl. 

niilied with Lemon. 

^f^yfk gamifhed with Le-> 
mon. 

TftirffrA Td Be Amfi op 



of Fare, Pocket^B^ok. 9} 

Fried So/ej, With a Garnifh Tutts and thttfecakes. 

of Lemon. Ptar Fit and Cream, 

Lohfiers. Jpfk Pie, bof and ' bi^* 

Stnrgeott. tered. 



^ 



0/ Dijhes in the Monib 0/ MARCH. 



Fir/l C OUR SB. 



JPISH 6/ all Sorth boiled 
and fried in a Difli> tor be 
ferved ivith Lemon Aiced> 
and the Sauce in a Bafon. 

Soupy either of Gravy, 
Herbs, or Fiih. 

Ham and Cbichm, or Pi- 
geons. 

Fnk'tf ting, fenred with 
Butter and Muilard. , 

Salt Fijb and Eggs , or with 
Parfnips, The buttcr'd Eggs 
snaft bepoored over the Fim, 
and the Parihips batter'd in a 
Plate. 

Nuu's Tongue ^and Udder ^ 

with Gieens and Roots ; the 

. laft to be in a Plate with But* 

ter, only a few by way of 

.GartiSih about the Meat. 

' iHJh'esfw the Second C 

CUckem roajlidf with Af- 
*]paragtis. 
, DuckUngsr^aJiedyV/xXkGy?^ 
yy.Saoce> and gamiftied with 
Lemon. 

Ptffh «ade of Cvrrants, 
Marrow, Yolks of hard Eggs, 
Apples (bred fmall, Sugar and 
^ptce, fried in Puff-^aSe. 



Vealjfewed, and ferved with 
a brown Sauce. 

Battalia Pie, 

Beef Marrenv ' Boneif and 
Hog's Puddings, with Mar- 
row Paddings. 

Mullets boiled, with Shrimp 
or Oyfter Sauce^ garniihed 
with Lemon. 

Carpfiewed- 

Vench fiewed. 

Tencb boiled, with OyfterOT 
Shrimp Sauce, garnifhed with 
Lemon* 

Knuckle of Vealbnltd^ irith 
Bacon and Greens. 

Ache-bone of Beef boiled, with 
Greens and Micliaelmas Car- 
rots. 

Turl9t. 

OV R 8 ja, in this Month, 

Bugs and Reeves roafted^ 
To be ferved with Gravy 
Saace, gamilhed with. Le*> 



Pikebarhecn*d, with Shrimp^ 
or Oyfler Sauce. 
Skirret Pie. 

Fear Tarts, with Cream^« 
Salmagundis 



DESERT. 



♦f 



DESERT. 

^ to, PcaVs, CWnk Oranges, Torkcy Figs, drii^d Grs^^es, 
Vraicii f^lambs» Afmonds and Raifliis, Jellies, Shrewlbury 
Cakes, (sfc. 



ProtiifhfU fbrfhe Tirjt CotrlirE fli AWfelL. 



GooifisfcwEry Sauce. 

C«r^ /irxvV, with Sm»lts 
fried about them. 

Tench hoite^,^ ferved with 
iB'utter melted ^nd Aoehovies^ 
with Sbrimps. 

Ham and Chicken^ with 
Srocoli. 

Pigetms totledf With Eaccm 
and Sploage. 

, Cii^V /fW IMii, with 
3acon and Spin^e. 

KnucUe af VedloiUd, wkh 
'Bacon and St>i^ge, oar Sro- 
jcoli ; the Brocoli to ^ ![aid In 
a Cullender Dilh. 



€Uke of Veal, ferved with 
£]^nage,.a]id gamilhed 'wkh 
Lemon' 

^/nvV JB«/r or Baeif a^a- 
^ode. 

frieajfet of jfouvg Rahimis. 

Scotch Coiiops,. as bcibltfr 
gwmOied with L^moiL 

Fricajfee of Chickens, either 
Whit* Q» -Brovwa^ MSiXX^Agsi 
with LcDX)n. ^ 

Btef boiled, w{th&eeD8«o(l 
^yottflg Carrots. 

Leg (^ Lamt^ with ^iiiage 
Aew'd. 

iWci of ttht Ukl ^9fA. 
Ricei. 

Veal or tomb Pii^ 



For the *Seconi CovusE in this M^niL 



DuekUngs roafledy wftft "Gra- 
vy Sauce oc green Sauce, and 
gamifhea with Liftifon ifBcfe^. 

Qreen G^e -rmfiedy with 
GraVjr Sauce or f reea Saode, 
.«id giavniihcd: with Jboaanfti 
fliced. 

BMef^^^GM^ To be 
terved in their Shelhi. 

Roafied Lflbjiert, 

hobpBrs eM PraFtimr^ 

Cray Fijh. 

Lamb roafiedy and Cucum- 



bers, or Knlney 6^affir, sQ^ 
both the lad are very dear. 
Pickled Salftioh, 

Cbicktm and JfparOg^, Qf 
^iak laft tii^re art feoKiirtted^ 

have natural Gra&.- 

Murckfam, 

ManmnedF^. 

Butted Affie Ph^ hot. 

Tarts^Gbii^ecalkh mdOf 
Hvdu 

DESERT. 



<t laic. MhtrBmh 9j[ 

a E S' E R T. 

Npnjgrdl Afples^ Peafgiains^ RjoSbt PifpiiUf Bpot^e^ifi^ 
Pfean, cTf . 

G^^rriVjinay behady and Raipberrie8« dtlAuJt^bitmP$ at 
Hgxton^ as Extxaordivpriei* 



<y/A? Ffovijmsfwr t%eMmth of WAY. 

JHflks fir the frjh CoURSS; 

ROILED Beefy with Aaots- with Capers. 

"^ and^Spina^e^ orParinijpsi Hoafied EawU, a4tHM^ 

tbere n\ay be Tome, Brocolu or focced. 

BoUed Leg of Mutton^ with R^afted/ir-boikdNe^Tai^ue 

Roots and Greeas, each to and Udder ^ with Brocoli, ofT 

he gamiihed wit^ Carrots Lupines; and porha|>s there 

Hiced. ~^ snay be fome CollxBowe««„oiii 

Btikd Neck of Feal^ wltiu young Cabb?gfis* 

Grf^AS and Jf^OQt^* Bte^fi/fVe'dregoidi^" 

jo^l of SaivwJmkdt. ^jtl^ nifhed with Lemon, 

iriqfi Sqiefts^. apd farvfltd.with Mack^el, with GtKltlfaARry 

4pchovy/S3«Qeu.aiul£;in\^h'd» Sauce. 

witK LeoJioailifipdr St^dfiorp. 

Chkkenfit. &fwVfwtfe* 

Gi^/ £r^«^ difA'd i^ a^ Ji^</A^iV«^>^^tohe^i«Hnr*d 

Sjand Msxuwr. wUh their. pppjkMSauo^r * 

Cluue of MuttM, fff^mfif/^ B0ms0tndfii§ioiH 

Sgiffmf Co VKSJE^ 

Turkey PouUs rm^% atld' Haimeh of Vemfin roafitd^ 

yoa may lard theoia^ fetve with* ks ^hces of f^fVtraL 

tb«& Httdi McMfiaMrorJ^ftp Swt9. 

S«iw.. jLw/w^ fwj^/i/* with V^^ 

Pr^ ar». ii»w- RMtiM!^ ion Sauce, 

ierve them hot with Butter or Fmun.roafied^ with Vinegar 

Gravy. Sauce. 

^u^ r$e^4g^ gApiiiM} ^m$m9f^ad-rPtf^M^mkh 

wjfkLemm^ Venifon Sauce 

PrtmtH. ^^Cf^'JFifi^^. CurrmHi FriUuu, -, with igia*. 

JU^ed 



Thi H^ufi-hepi 



\er$ 



A Bin 



Roafted Ulfiers. 
Tcwig Ducks roafiid^ with 
Gravy Sauce or green Sauce, 
Grjun Gufi, with Gravy 



Sauce or green Sauce. 

4/Paragus upon Toafis. 

Tarfj, Ckftardf, andCkeefi* 
€akes. 



D E S E, R T. 

Apples, Strawberries, and (bme Cherries. 

Oftbi Provtfims for JUNE. 
Firjl Course. 



tj^M and Obidens, with 
r^ Cabbage or Collyflowcrs. 

Marrwiw Puddings^ and 
Marrow Bones of Beef. 

Hmmcb cf Venijon^. faltcd 
and boiled, with CoIlyHowers, 
or Cabbage and Turnips. 

Shoulder of Muttony and Kid- 
ney Beans. 

iStew'dCarp. 

Sfmv'd Tehcb. 

Lamlf boiledy with Colly- 
flowers or Cabbages 

Rodfted Pikiy or Sarbely 
with a Pudding in the Belly ; 
to be ferved with a Sauce 
of Butter, Gravy and white 
Wine, Anchovy and Shrimps. 

UmhliPU. 

lamb Stones ragoo^dy ynxh 
Sweetbreads, garniihed with 
Lemon. 

Dijh of Mullets boiled. 



Stenxl*d Solesy gamifhed v^ith 
Smelts fried, and fried Bread 
Sippets. 

Mackarel boiled. 
' Beans and'Baddn, 

Bre^fi of Veal ragoo'^Jy gar- 
niihed with Lemon fliced. 

Grouts boiledy and fcrftd*^ 
with Anchovy Sauce. 

Jonul of SalsHon boiledy fer- 
ved with Lobfter Sauce, gar- ' 
nifhed with fried Smelts, Le- 
mon flioed, fried Sippets, and 
Horfe-i^adiih fcraped. 

Fricajjfee of Rabbets^ \ or 
Chickens. 

Fenifon Pafty. 

Apiece of Beef beiled, with 
CoUyfiowers. 
. Pig roafted. 

Pigeons boiledy with B^con, 
CoUyfiowers, and young Car- 
rots, fenred in/bqe Diih. 



Second Course. 



Pheafant PoultSy ferved with 
Gravy 6auce. 

.. Turkey PouitSy ferved the 
fame as thv Pheafants ; and 



there may be fome Moon- , 
fhine, or Pap Sauce i both ^ 
may be garniihed with Le- 
mon ilic^, or fifted Rafp- 
hi£s 



•f Ftre, 



Pofhi'^Scoi^ 



4r 



ings of Bread >oa tkje Edge of 
die Di(h. 

Tpung DueJb roafied, witk 
freen Sauce, or Gravy Sauce. 

Hatuich ef Fmifm foafttdi 
Seethe Receipt. 

labfiers. 

Frmmt or O^aifffif. 

Young Rtibbet$ rgafiid, fpx^ 
%i||ed with Lemon iliced. 
'^A'jowltfStUrgew, 

Quails fofiedi tobefenred 
as the ^keafants. 

Fried SoUs; to befenred 
with a&mce of Butter/ An- 
Ctovies, wMte Wiae, Spice, 
Gravy and Shrimps. Yovl 
may .gpnifli with Lemon 
^ yytij an^ Hocfe - radiih- 

Sfiicbcod Eebt ferved witji 



Anchovy Sauce; g;mufiied 
with Lemon flic^. n ;, 

Collar' d Eels. 

Collated Pig. 

Creams andjeilies of fe veral 
Softs* 

leveret roaftedt withVcnl^ 
ftn Sauce* 
. Mntter'd Crtabs. 
, Cufiards^ > 

7arts and Cbeejkedfee* i 

Peqfet either toiTed op with 
Gravy or Butter. 

A Odm ef Ssbtum, &kA 
with Anchovy Sauce>' gut^, 
niflifd with L^nnon. 
, Skirretsbnledi tobefenred. 
with Sack, Butter a|id Su. 
gar, aadgamiihed with Le- 
mon. 



' D E S B R T. 

' Oiernes, Strawberries, Junetin Apples, Qurtanti, Mufca- 

fine Apricots, Jnnedn Pears, fome early Figs. 



<if4h Pre^pfiens for JULY. 
Firft Coy RSI. 



pRESHSaUnoH hiied, with 
r. 'Shrimp and Anchovy 
Sauce; to be ferved with a* 
Gamifli of Lemon fliced, and/ 
Jgorfsfnd&tk' 

Trottts boiled^ and fi»Md. 
lyith buttered Lobtos. 

Grand Zallad. 
tXjfsrp ftsfmdi with fry'd 
Qyiters imA Sbppets.jof Bread 
fry*d ilack on ueCarp, which 
itooU be fent in a Dxfh, with 
ArCup ^ ^I^in Sutter. 



7«»r^/r<N;V>. and Cerved asf 
the Caip*. 

t Pike or Barbel roajled, with 
a Pudding in the Belly, ferved^ 
with Gravy Sauce* ai^d gar* 
nilhed wjl^ Lemon. 

Ham and Chickens^ with^ 
CoUyflow.ers or Cabbages. 

CkineofVeal. . 

^Fuddfsigi yUijM ieveral^ 
Sorts. r . : 

* "C" * 1\iarr^ 



9» 



Thi ^upf^itipi^'s 



- Mam^iif»BMs9 and Hog» 
Puddings. 

Patty RfjaL • 

PigeM Pie, 

V§mfin Pafy. 

Fonvh boikd^ with BiCOtt' 
«nd GotlyiDwert. 

^bwlder of Mutm Alttdi 



and boiled, wiib CoM)'fiMir' 

^abbaee* 
juid Tmiitpi. 



>cn»C 



lyiiow- 
Xidaey Beans, 

^ra/ri& QMops^ To be g«r« 



iilOied wklfr limcNi. 

Pigevns hoiled^ wiCh BiBiGeit 
jmd Collyiloivers, fi^r. 

G»^i ^M^ ^Ff'M wiik 
Bmob aid. Cbllyfiowers, Of; 
iCabbage{ or madie int^^ 
gntnd Di&. 

Beamtmi hmm. 
■ !tt£Kkarek 

7w4f0tihiMi Seetfaefifeff 
ConrTe ftr Jmmuay. 



iecoml C^'atLBtt. 



' Taang mU Duth^ vkicb 
•-ate FU]^)ers, fOiifled> atid 
ferved with* Gfavy BadCla'* 
Tet Sauce, and gamilhed i^th 
Xrenion* 

young Tami^ IMb- roafitii^ 
and ferved as the Wild Duckv 
put feme butter'd^ Oaionft: 
maflicdron a Pla{Cj. 

Partridges or Quails roajhdf, 
and (erved with Gtwry in 
cfie'^DiAr, ami* MounJhiiK^ or 
Pap Sauce, on a. Plate. 

Shoulder of Venifim roafied^ 
^ith Gravy Sauce in the 
Piih, aiid<;kret Sauce on a 
Plate. 

-Lo^/ers Of Pfwvni, orGray* 
i!fli> gamifhed Wkh^leunel'. - • 

MarimtodFifr. 

Coliar''dPigfie'di .aad^gdlw* 
TRfiied witkLettioii. 

CoHar'd Eel in theCoHaiv 
;2arni(hed with Lemon. 

Potted Fenifon in Slices^ gar- 
!nMhed Vith I^mDil or- Na- 
ilurtium Flowers. 

Collar'^Seef.in SHcit^jgdX^ 



niftedthe faine a^ aberer 

Potted Beef in SUca^^ war- 
aiflied as bei^. 

Hare roa/ed, lo be Ycrvcdf 
^^tk Gra^ Saoee in cite 
Difh, and lon^c Clare^Sattee 
oiiaPlate. 

Turkey Poults roafied^ with 
Gravy Sauce, ifi tb< IH(b, 
ttA fbme Pap Sauce or. % 
Mate. 

Phioftm Pbidn^^pd; attt 
f^vedasibpyOnng Turkeys. 

/'/^^aw ^roafied* To be 
•fetved with Butter and Par£. 
Ity. ' 

P^es eitl^ei^ tdBfl' nb in 
Oravy xjr'. Bwtdfi gan^ted- 

jRoA^^// roafiedi ff^lAOid^ 

Soufidikt^keii'eli ganriftedf' 
with Fennel. 

T'^^rg^iiiOMwith grttttdl 
Iioaf-^ugar> and Orange- of- 
liemoti. 

• SfSM^^ T^Mt Pfgeonf roitfi*- 
4df and ferved ^ wi^ ^Patifajr*- 
aad 



and Butter^ withaGarniibtof Jart{^ CuAaids in. Caps, 
Lemon. Chetfecake* and Jellies. 

fe B s i R lr. 

Filing, iomc «ftrfy Grsifies, Peaches, Aprieot«^ Cairanfs, 
Gooiberrii^t Baipborries^ fome Strawb^cries, Cherries, Ap- 
ples and Pears> Pine Apcles,.. ^d ftboot t]^e £nd fome 






*^ boiled with.Turnip$>. Oar- 
rots, Cabbage, %tA .Collf* 
fiotjiirsi. t» be fenred s«(b a 
Garnift of evjfirjt .om» tod 
the ^;.bc«e^4» Mii ftHred 
in a fmall fingle DHh^ v 

Pig roafitd. To ,hc fervcdr 
mth a little white Wine, ibm^ 
fUb iifcd ft Mfe Piece ^t 
Btttter wasniiidlegedMr, and 
tii» Pig «Bly brotighr 40^ the 
Table with the Head ilit 
tlirough the Middle, andlhe 
Body clun^d down, tkrotigk 
Ac MiiUll^ nwlh lji<^ S$i0i 
Md by eon dnothei* s. boi tM 
Brains n^nii b^ 9taih'd» and 
Wpmii i^ith tjie Sauce. 
• ^Hfim 0ifd Clnchimx '^^ 
CoUy^flevct or ^^aU^agcw^ 

dtti iKrileil, with.tbe a£Eu<fi&id. 

HmnA 0/ Fmfin rq^td^ 
To he f<frM with Gfavy 
|«uce in the ipift > and Clfiret 
Sik««ein/»Piat^.; ' 



Bifqueof Tijb ; that is^ Fiih 
of feveral SortSf iooie b(»led 
cad (baie fried^. .on boiled 
mitk ajicit Saiice. of Butter, 
Gravy, Anchovies, white 
Ww^ mm^ iiid|yra&fc^bni^ 
pcfcllal^^aftlShrii^M;. The 
S^iucft ftV'ho ferved in a Ba* 
(b^n, '«ft^ a little has been 
plikired o<Ver the Fifh) 

Fireed Fawif,'6s Fowls ^ 

fry'd MQihr0lips dipt in BuC^ 

ter, arid i licli Gravy Sauce, 

^ahnfted with fry'd Skirrets,^ 

%fters, 4pdJj^oDi.ak(ti. ' 

. UpihkPm. . 

. Pigi^Pif. 

', Prit^eo vfi Ctiiltmi etf 

Rabbets vdigSfi^ 

' P^athHi, Midi witk buU 

ICf'^QfMoni^ .. .. 

Fi9renfiH9^, 

Chine of Mutton^ with ftew'* 
Ciyranlbers s to be fervedt in 
thefaUMPiib* 



ISL2 



Second 



<IM 



iiCwi COVRSK. 



ABlft 



rooftedf as before. 

Marinafifijh. 

Turki^ Poulu roafitdy with 
Gravy Sauce, and garuflied 
with Lemon. 

Lohfiprf^ either ^soafted or 
cold. 

Buttered CraB*t k their 
Shells, or on Toafts. 

Broird Pikif, or Spitchcock 

Salnmgwtdk 

Calft^ Livir r§i^id^ aad 
ilurd; to be ined wiili 
Gravy Sauce. 

P9rk Gmjdmi tq be fiarvtd 
with Battel and Muftud. 



Om*s JSiort Jhffed ^fh 
Fon'd'^Kiatfaadro^gd; to be 
ferved with Gravy. ^* 

Ckciew rpajid, ynik Gra- 
vy Sauce. ' 

Tofffyi to be ferved with 
.Lemon or Orangjc, juid g^- 
ted over with Loaf-Sugar. 

f4rr/i, Cnftards and Cheefe- 
cakes. 

JiUies of feveral Sorts. 

Creams if fevend Sorts^ ^ 
^ Ckdlar'd Pig. 

aUBr'dSfl 

JhitidFim/hr mSiicm. 

P§tudBif/, inSlio^. 
. OiKtrV^^/^saSliceH 

PiOft. 



© .E S E R T. 
Grapesy PI«nbs» Pmts, Figs,. Rafpberriet, Pea^c% 
Aphcots, Apples, Mulberries^ Currants, Melons. 



Fnvijhm fir SEPTEMBglt, 



nEEF falHd md hiH 
with CollyjBoweFS, Cab- 
bage, Carrots, or Tumips, 
lis yqa willi ferve the' Beef 
alone, with a Garnilh of any 
«f .<be forwnng Roots and 
' Herbs, laid here and dieve 
about iu and the reft of them 
diipoiipd handfomely in a 
£aull D'Jbf with mdted Bot- 
her. 

. Z^^BwiAtrM with the 
fame Furniture «t nentioniBd 
for the Bfccf. NMi ypur 



bjvass. 
Pork i» die beft of the Uadk 
Biieed, and to be killed at fix 
or feven Month^ old. 

JCmteJile ofViol^ boiled widi 
Bacon, and ferve it with Cab- 
bage or Sprouts of Cabbages 
in the fame Dilh. 
. €6/«re/^iV«Mto, with Hew- 
ed Cucumbers, garnilhed with 
Leniffn i and, in a fmall Diih^ 
ferve at the fame Timo k 
Sailed of Purflain, Cabbaft 
Letdce, and Nafturdum Flowv 
m, with the V^ks ai hard 



£gg^ cot in Kalvesv oxt the 
EdK/of a. mtk abouft: the. 
Safiad;. 

Gef/i wafltdf, and. fdrved 
with a litde/wacm Clare^. 
jyiared tkiough - tkek Bellies^ 
in ^e fame. Difliy and Apple- 
Sauce ob. a Plate. 

Haunch pf Vntifitt^ falted 
'and bo3^d» ta. be ferTsd with-. 
CoUyfiowers and Kidney • 
Beans, all in the Came Difh, 
With Cabbage,. Carrots, or 
other Herbs er Roots in^. jl. 
finaUDiOi. 

Pigeou.Pit% 
- Veal Pie. 

* Squab Pie^. oK I)e'vnifi>irt' 
Piif made with Mutton^ or- 
Beef^ Steaksi ieafened with 
Reppcr and Salt, wi^hfome 
Apple^Acd OnioDSiflired in it. 

PorA Pie, with. Potatoes^ 
jht Roots to be cot in VXc. 

Rabbits boilidf with. Onions, 
aaihiVl and buttered, to he 



ferved in the fame HVh. 

Rabbets cut in. Pieces, with 
fooie fat Pork Steaks feafoa'd 
in'a^Pie. 

Fenifon Pafij. 

Bnud Leg of MMlhUt, vfyi^ 
Turnips,. ' ^ 

tumber Pie. 

Beef Steak Pii, with 'fur* 
nips cut in Dke^.onf in with) 
the BoeC. ^ 

Bmled Pigeons and Saccnf. 
with. Cabbage, Colljrflbiyersy. 
and Roots. 

Calf's Hemi ma grandi 
Difli^ 

JrticMesi to** be* fervedn 
with< the Leaves^ taken^ olFi 
s^Mgether, and the Choke. 
takea^hin ofiV the Heart and. 
Head of the Leaves put on. 
again^ . wkh Butter nwted ia« 
ChiitstCups. 

' Srate or Tiornbaci, ferved'. 
widi Anchor/ Sauoe and. 
Shrimps. 



Second Cour3B« 



Dttckt reeled I to be&cved 
^withJQrayy Sauce in the fame 
Diih, and« buttered. Onions 
joaih'd in a Plate ;. the Ducks 
to be gamifhed with iliced 
Xemon, or red Beet roots 
.flioed. 

Butier'd AppU Pie^ ferved 
hot. 

^ Partridges rPoftjedy, with. 
Cravy in the DiA^ i^rmfted 
with Lemon, and. Pap Sauce 
^0 a.PJat«i 



Pheafiint4 roafied, and ferved 
in the fame Manner as Par; 
tridges. 

Eels Sfitchcick, fenred with- 
Anchovy Sauce, and gamiih- 
ed- with Lemon or red Beet* 
nigis,. 

Solisfrfd^ ferved with An- 
chovy and Shrimp Sauce, 
g^umifhed witk Horieradifli 
icraped^ andLemoo. 

lobjiers. 



£.v 



Shul^if- 



SUutder df Mutton vufieii 
or the Necit or the Incaft 
toallcd, fcrved with Gravv 
Sauce in the ftme DUh, wim 
a Plate of Qxnx Saoec. 
*• 7«ift or WUffnm roaftidi 
to be ferved as the Ducks 
romt'^*^ in this Month* 
f 5W/f/ /rrV; to be fcnrcd 
Widi* Anchovy and Shrimp 
Sauce» and gamiihcd witn 
fr)r'd Oyfters, or Lemon flicedy 
or Horie-ra£ih {rated. 



tw 



'ABlt! 

Jew/ 0/ Sp^iott. 

Pickhd dtJmnt gamiibed 
with Fennel Leaves. 
> 0//arV Saf, ferved 
Slices. 

Collared Pigy, in Slices^ gari^ 
niflied with;Lemon. 

CW/«rV £<^/; 

CoU'.Ntat's Tcngtti JliceJ, 
fbrved with.Butter. 

Fea/e. 

TartSyChctkcskes, Creams^,. 
Jtllies.. 



i. 1> B. 5^ E R T. 

Vhilberts^ Walnuts, Apples, Pears, Peaches, Neaajviin 
• Molberrics, Figs,. Grapes, Morello Cherries, fonie Currants, 
.and.fom&of the iecond Crojg of StrawHcrriesy and Melons* 



0/ ihir Prwifims for eCTOBEU. 



TTA UNC H of Doe Vemfon, 

"^^ fifltcd and boiled, with 
^ Fiunitare of Cabbage, C(rf- 
lyflowers and Roots,^ to be 
fervid, as others of Buck Ve- 

•IK fop. 

Ham and Foiv/s loiled, widi 
Roots and Greens. 

' Bacon, or fieklid Pork hoUed^ 
with^ Pigeons or Fowls ; to 

"be icrvcd wKh Greons* and 
Roots, like the Ham and 

'P'owis. 

• Cod's Head hoiieJy with 

'*Shiimps, *And]i0vies> and Oj%- 
fler Sauct, and gamifhed with 
fry'd Bread, fry'd Oyfters» 
Leicoa iliced, and Korfe* 



radifh ftraped. Have s ffa* 
fon of the fame Sauce by the 
Difh. ' - - -^ 

Pfgipn Pie, 

Neat*s Tongue rnui XJider 
roaftedi ferved with Gravy 
in the Difij^ ani) Venifo^ 
Sauce' in -a Plate. 

Bffpu of Pigeons. 

Lumber Ph. 

&iew'd Carp or. TeneJ^i to 
be garnifhed with £el SpitclN 
'COcS, and fliced Lemon qr 
H^rfe radifh fcraped. 
' Scotcif Oiiopi^. garnifhed 
with Lemon. 

'♦ Turhy and Chinifi ferved 

with Gravy in the^'Dilhi and 

. garniihedL 



gftrntffied'witl'rad Beet-roots 
and Lemon fliced. 

Park b»kil and ialced, with 

' Hoots aiki 6reen» in the 

fame Diih» and a Peafe Pad- 

ding ia another Difh. 

./ Salttd Beef hnUd^ with 

.Carrots, Cabbage or Colly* 

flowers ; to be (erved with a 

ib¥ Herbs and Roots for 

Gamifh ; bat the Body «f 

the Roots and Herb» to be 



butter'd m a Dslh by them- 
ibives. 

Chim of Muiim rotted, 
with Gravy Satic^ in the iam« 
Ds&, t)r ftew*d Cucumbers, 
and gamiihed with pickled 
Cncumberv or other Pidcles, 
or die a Plate of Pickles ty 
it ^ 

'Geefi reafeJ, 

Vemfin Bufy. 

Mutten Pie. 



Second CauRSE.. 



fflld Ducks reafiedi to be 
^ lerved with Gravy, and Cla- 
ret Sancei and garailhed with 
\ *I«emon* and red Beet-roots 
I fliced and pickled. Nete^ AM 
' Wild Fowl ihoald bebat little 
more than half roafted. 

TWy JFic^ecm^ watd Eaf- 
ierUngsy flioold* be ferved as 
the Wild Ducks. 

• ^47AdSror/firMs^A/, and placed 

• upon Toafts of Bread, with- 
••at taking vut their Guts, 

• and with Gravy Sauce in the 
DiOi. 

Smp€$ may he roafted^ and 
^Ibrved with the fame Sauce 
as Woodcocks. 

Larks reafied ufm Skewers, 
' with SHces of fat Bacon ; they 
muft be- fpitted upoa the 
^Skewers fide by fide, as 
Woodcocks fhouldi be, btit 
'the Larks mullr have a thin 
Slice of ht Bacon between 
chem. Serve thtm on the 
Skewers^ fix on a Skewer, 
with grated Crumbs of Bread, 



either fried' cri/p, orRarden'd 
before the Fire^ being bafiod 
with Butter or Lard, and 
gaminied with Lemon; btic 
-have Ibme good Gravy in a 
China Baibn by them. Some 
will put a Sage Leaf between 
die- Legs of every Lark to 
roaft with them ; it is very 
good. Note^ Some have Sil- 
ver Skewers; and Larks aca 
a good Gamifli for WiM 
Ducks. 

Chine of Salmon^ broiled or 
fried, with Anchovy and 
Shrimp Sauce. 

jjrticbokesj with melted 
Batter in China Cups. 
Articheke Pie. 

Smelts friedi ferved with 
Anehovy Sauce, and ggur- 
niihed with Lemon. 

Eels hroiledi.to be ferved 
-with Anchovy Sauce, and 
gamifhed with Lemon« 

Partridges rcafted, "to be 
'ferved with Gravy in a Dilh, 
and. ftcw.^d Salleiy, with ^ 



•W4 

rich brcMfm 6r»vy Sauce in a 
Plate, garniihcd with lAwm 
et Bar berries. 

Pheqfanfs r9€tft$d i to be 

fifved with Gravy Sftoce in 

F R U 



ThisH^fi^eipn^i 



ABl^ 



a Dilhi mid I^^ Since ia jt» 
Plate. 

r^Ny, Cheeftcakqs, Jel^* 
Iks, and GreaoM of all: 
S9tts« 
I T S. 



Apfdesi Rearsy.Peache«r Neaarins, Plumbs, M^benricsy. 
Crapes* feme GiuTanU.t^at have be^ coverecU fome. Wal^ 
nuta and Figs. 



Ur9vi/msf6r NOVEMBER^ 



3' 



Firfi C 
}0/X E&^ Rab^r, fervcd 
' widi malh'd Onions bat- 
^*dy ;dl in one Diih. 

Soilfii Leg of Pork fidtedr 
with Turnips;, the Pork to 
,ber fervedwith a Garnilh. of 
'Wje of the Turnips, 

B(»lid Leg of Muttotir with 
Greens, and Roots, to be 
ferved as the former.^ 

Btiied Haunch of Bee Fem- 
Jm^ with the Furnitare. of 
Herbs and Roots, to be fervjMi 
. as before, 

Bwkd FvwU and Bttion^ or 

pickled. Pork, to.be ferved 

*with^ CoUyflower* or» Cab- 

^bag% like. Haxn,. and^ Herbs 

"or Roots^ 

Ham dnlBowh hdleJy. with 
Gieeiis and Roots, to be 
'ferved as ia the. former 
Month. 

Vtid in Rag^t ^rbe ferved 
wiidi MufhrooDis in the brown 
'Saace» and ganuibed with 
'Xemon., 

&eKud Carp or Tenchr.^ g^W- 
naihed with L^op. 
^ fiiiikdTurke^^ with Bacon 



OV.ILS&. 

and Gveens,. and Roots to be^ 
ierved. 

Cbim of Mtatmy. with Pif -»- 
kle,s ferved Jn. a Plate by it. 

Venifon Pajty^ of Doe V^- 
nifon. 

CUne of Veal^ ierved with' 
Pickles on a Blate.- 

Brecfi of Muitm r^gpo^d:,. 
garniihed witki-enran or Ba<^ 
berries. 

Ox\ Chei, Jftew'd or bak'd. 

Stm)'4Beef of any Pieces,' 
to be ferved with the Brc^jL 
andSallery, Leeks, Turnip?,. 
Carrots, Sw6et Herbs, Juice, 
and Spices ; and you may, if 
you will, put inxoafted SreasU 
cut in Dice. 

G^fi roafed^. to be ferved 
with Claret or wlnte Wine 
poured through their Bodies, 
to draw their Gravy^ and. to- 
b$ ufeful in the Plat& 

Ca/f's Head^^wkh i^Ar* 
purtenances, as in ^ the. for- 
mer Month. 

Boiled Hen Tnriexa, with 
Oj'fter-.Sauce./. 

" Second. 



offke. 



PacketSeth 



*»i 



Si€$nd CaunsE* 



« ^mdis frleij to bc fervcd 
widt Anchovy and Shfimp 
Sance, and garnifted wim 
Lemoii and Horfe ^ radlft 
fcruwd« 

CS^/ff^ •/ Stdmonfrtii^ With 
Saueetif Aachovirand Shrimps 
poured over tke Diih. 

PotaioiPii. 

WoeJeocks r$aftid^ and fcrv^d 
as in the ibnaer Month. 

Snipis mid Larks ui a Di(h» 
«(jth Gravy as direfied in the 
Aregoing Month. 

Panriiit$t9afiedt and fervid 
with Gravy in^theDifli, and 
Pap Sauce m a Plate. 

PbrnfatUi roajttdp ta be 



fervcd as the Partridges a- 
bovc. 

Turi^ r$afutf gamifliej 
with Lemon and red Beet- 
roots. 

WiU Dueh, Wu^wm, or 
fittl:, to be ferv^ with Grar 
vy and Caret in the Diih. 
' Nuti^s TsnguiSf ferved in 
Slices. 

CoUkr'd Bief, in Slices. 

UarinateiT^^ to be feiy*S 
with Lemon as a Garniflu 

Pear Fii^ widi Cream. 

Hot Affb PUt with Qoiao^ 
bntter xu 

MnttdPiiu i 

fof^ a$ui Ciajkabt^ 



P R U I T S- 
, ies« Peir^ and dried Frnits* fnch «a Frtaet' Phmbs. 
"Grapes bm Ufimi ^tOfmi^^ and fooe Wahnit9» widl 
iQhc^noti, 



Pr9wfim fm DECEMBER. 
rirj CovRss. 



fJJM and Fmwis, 
f*"* Canots, Cabbie, 
CoUyfiowcrs. 

Baiiock rf Bnf hnkdi with 
Roots and Greens. 

£^ tf ParkMUd, with 
Tonum, and ferved with 
Peafe Pudding. 

Sirioin ^ Baf toafiedy and 
ferved with Coilyflowevs in a 
Diih by themfelves, the Beef 
gaunifhcd with Horf^-radiA 




hihdl' 
Colly 



bf-Vgnlfim 
^th Cabbage and 
flowen. 

Pigeons and Bacon hiledt 
with Gneens and Roots. 

Leg of Mutton ifoiUd, with 
Turnips and Greens. 

Leg vf Lamh kiUd, with 

Spmige, to be ferved with 

the Loifi fried in Sleahs) «nd 

laid 



«o* 



7^^H^f-Siepr^$ 



AM 



laid about the Diih; there 
jDaft be fom^ Gravf. ia a 

Bafon. •< • 

ferved with. Greens and Grar 
Vy, gafni/hed with Lemon. 

SoiW ?ifJ7<f/j> with OjrflejT: 
Sauce. 

Roajled Tonguv on4 XJdder^ 
Terved with Venifon Sau^e. 

RMets hoiledy with Onion^. 
* * jf Hflr* grig^dy garnifhed 
with Le0iQfi> oi xed B^et* 

K)OtS». 

' Ctf^i Hptf/, drefled m a 
grand Manner; with Cock^s 
yp^nbsi Muihroems, 0/&ers» 
^d Porc'd-meat Balla* ^L 
garoiflied with. .Smsiiaiges^ ana 



LemoB or Orange. 

€dd'i "Head toiUd, widi 
Shrimps and Oyfter Sa^tf. 
and g^ifhcd with. Smelts or 
GjodgQQBS, and fried Oyibn> 
and Horfe-ra^ifli fcraped. 

Ste^uo^d Cirf or fench, gar^ 
mihed with. £cl9> Spitchcodt 
and Leaiein> with AsKhovf. 
Sauce in. a Bafbijij; 

Minced PuK. 

Lumier Pk^ . 
FmiPif. 
S^uih Pii. 

Soups, of Gtavy or t^^ 
Of^ Plumb Pottage. 



(^Mi/ CouRrs, 



Xaiiits roafied, 
,^'H4^e fMfH^y with a^Fini- 
Jim iii the Belly f to be/erv'd . 
wim. Gravy, in the Difif^ and 

. \enif9n s§s9§jn.i Mpiu . 

Capons roafted, and ferved 
with. Gravy, • garnifhed witk- 
Sanfages and Lemon. 

Turkrf t9etfttdy with Porc'd- 
meat in the Crofi, and &rv^ 
with Gravy in tfa^ Di(h> gar^ 
lii&ed with; Lemon \ t^ere 
XDfiy. be boiled Onipps in a 
Plate, or Pap SauCe.^ 

Phu^sToofiid^ya^f^xz- 
vy in the Diih» and, Pap 
Saofieon aj^late, iV«/^, One 
of the Pbeafants may he 
larded, garoiihed with Le- 

f^trtfidgfi r^qfitii. to beL 



ferved wIA Gravy Sauc^ iir 
the JM(k» taatt garnilked Wit|i^ 
Lemoa^ yM Mmfthare^eAe 
P^^ Sauce ferved witii tiieA^ 

Woodcocks roapfd, and ferv'd. 
^aTorfftsj^f: Bread, gamiihU. 
with Lemon or Orange, with> 
Gravy ia. a Bafon. 

^ip0i wkftUt toUe&M^ 
with Gravy ia,a Difli, aidi* 
garnifhed with Lemcm. i 

htitks roafi4d (3ra Skewers,. 
with. Slices t^ Bicoa befivec^* 
them i to be. ierved oa the 
Skewers,, wjthdned Cruml^ 
of Bread under them, aft4 
Gravy Sauce ia-a Bafoa< 

Wild Dntks roafied, to bf 
ferved with Gravy umier 
tbcm» e3UFmihed.with Lsmon*. 



of Fare. 

'Wild Ducks. 

Bufiardroafiidi tO be IMA 
'Wth Gravy in the Difh, asd 

«Garai& is Lemon or ifid 
Beetv. 

Sp^-Pigems roafted^pf^- 
;niihedlwith Orange, labdftinr 
JButter and Pariley ilk^juBafon. 

Pifiid Lamfrty^ 

Phtied Charts. 

Jra^of Sturgi^. 



^hgtr^k^ 



ioj 



Potted Vmfin,^ 

Lobjhrsm 

Tanfey, j^arnlflied with 
JOrange. 

Pfor Tartf with Cre^. 

F^re^^fortitff tamHriafi^ 
ed, to be <{erved wdth K&t 
fhred fmall in a Saucer, ii^ith 
Vip^MrandSttgar; thelittnb 
ftookl be gamiihed v^ith 
OranpdT; add there fhoold. be 
a. SjiUad ferfed at the ftme 
.time» 

F X /^ I T ft 

Cb«ia (Oranges^ Che&Uts,. fomegrinates. Bears, djied 
^ra£(fe. Apples* 

N:3. In tlM»»Moatfa BrawgJ^ in Seafon, ai^ inuft^ways 
4)e ftrved either dl^ the Cdi^ cm^ Alices, be^re die Dhmes 
a€oni«^< oit the Table v. tQ^i>e eat with Mu^terd. 

Oj^fters anift be opeiMld wA laid ia their ^^ in a Difli» 
jmd ftrved before Dintoen 

1^ is tesbe obl^ed, t)|iit, in theCodxfeof Dimiers, the 
jfToHin MeatrlStiuld alway^r^^fet £ril oii <te:7:Sble^ 9nd 
therf &oald never be two Difhes at a Dinner of the fame 
Sort ttof Meat^ though they aire diverfified by boiling one and 
Toaftbg theodier, or {MdeE^it; but make as much Variatton 
.as y^ can. 

A8 i boiled Meatti'iK6uId.be ferved firll^. jbiUked Meats.^iie^, 
. and j^ida&d la& . , 
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11^ The :HoufeAieptr*% 

REGALIA for a SideboarcL 
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"4 fit Htufi'htfti'9 

A EG AX I A fbf • UMbovi. 
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k B Q A LI A far a Si4cbpard, 




J ti 7T>t^ Hnffketptr't 
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Poeket-Boa. 
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SECOND C O U RM- 
Five Diihes. 



■i 
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Tb^ Hoffft-kefpir't 



8 e p p E ft. ^ 

Four Vi^i and Elates. 
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PwHut-^oti, 
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Ta ht difpotfed after Sjtpj)«r« of Poor Di&et. 




itQ Thi Houfe-keeper-^ Sauces, &r^. 

DINNER. 

Qne Dfih at a Service, witk Fumiture. 




S A r C E S, S O U P S, £5^r. 
GRAVY SOUP. 

nn A K R tkc Bones of a JRumfXof Beef, ^nd a Piece of the 
Neck, and boil it till you have all ^he Goodnefs mt of 
It i then drain it off, and take a goo^ fiecc of Buticjr, ard 
put it in a Stew-pan and irown it, then ))ut to it an JOnion 
llqck with Cloves, fomc Salljeiy, Endive, and Spinage ; then 
take your Gravy, and put t© it force Pepper, Salt, ar.d 
cloves, anjii .Ictnt boil all toget;l^r ; then j)ut m Sbpets of 
Bread dried by the Fire ; and you may put in a Glafs of red 
^ Wine. Serve it up with a French Roll tcalled in the middle. 

Second 



Sattccs, iJff. Pocket-Booh 

Second Service with Fumiture. 



t^t 




j^ Standing Sjuuce/or a Kftcben. Take a Quart of Claret oi* 

white Wine, put it in a glazed Jar, with the Juice of two 

I^emoDs, five larg(e Anchovies, fome Jamaica Pepper whole, 

• fomeiliced Ginger, fome Mace, a few Cloves, a little Le-/ 
snoQ-peel, Horfe-radifh fliced, fome fweet Herbs, fix Shallots, 
two Spoonfuls of Capers, and their Liquor ; put all thefe ia 
a Linen Bag, ^nd put it into the Wine, ftop it dofe, and fet 

• the Ve&l in a Kettle of hot Water for an Hour, and ke«p it 
iji a warm Place. A Spoonful or two of this Liquor is good 
hi any Sauce. 



M 



riift, 



l±Z The HoufiAiiper'% Sauces> iSc^ 

Firft Service for three Diihes. 




^AVCE or Lear for a Siveet Pie. Take fome whitff 
Wine, a little Lefiioii-juice> or Veijuicc* and fome Sugar &^ 
b^l it, then beat two Eggs, and mix them well together, [ 
then open your Ple> and pour it inJ This may be i^ed for 
y«ai or Lamb IHes. 



OJUQEJkr Sqvo^ryPies^ . Take fopiQ Gravy, fopie Ani* 

' cJvovy» 2^ Bunch of fweet Herbs., ai^d an OiMpn,. a littjs 

]!^^^ropi:^Xi<i.40^ « ^oi^ J^ ^ litde, and thicken i^ with booit 

Butter', then add a little Claret, open your Pie ai^d pu|. it ip* 

This ferves for Mutton, Lamb, Veal^ or Beef Pies. 



SECQNP 






Sauces, &rr* Picket-Book. 1^3 

SEC O N D S E R V>I C E. 




j4 ^'^^ good Sauce for my roafted Meat. Take an Anchovv, 
wa(h it very clean, and put to it a Glafs of red Wine, a 
little lli*ong' Broth or Gravy, fome Nutmeg, one Shallbt 
fficed, ^nd tke Juice of a Seville Orange 5 ilew thefe to- 
gether a litrle, and pour it to, the Gravy that runs from 
your Meat. 



y^ SPARAGUS Soup, Take five or fix Pounds of leaa 
Beef cat in Lumps, rolled in Flour, theh put it in your 
Stew-pan, with two or three Slices of fat Bacon at the Bot- 
tom ; then put it over a flow Fire, anfd cbver it cl6fe, ftir- 
ring it now and then till the Gravy is drawn i then put in 

M 2 tw« 
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rhi Hsu/i^iiiper'$ Sauces, 6^^. 

Supper of two Difhes. 



!5!^ 




two Quarts of Water, and half a Pint of Ale. Cover it 
clofe, and let it ftcw gently for an Hour, foroc whole _Pcpper 
and Salt to your Mind, then ftrain off the Liquor, and take 
off thte Fat ; then put in the leaves of white Beets, feme 
Spinage, fome Cabbage Lattice, a little Mint, fome Sori-el, 
and a littls Sweet Marjoram powder'd ; let thefe boil up in 
your Liquor, then put in the p-ecn Tops of Afparagus cut 
fmall, and let them boil till aU is tender. Serve it hot, witb 
a Fnnch Roll in the Middle. 

NoU, Inflcad of Afparagus, you may pat in green ^Peafe» 

FRUITS, 
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^o be diipofed after Supper in two Diibe^'or. Plates* 
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^OmitkifGfitvf,an$afiH^ay. Take feme Ne<ik* Beef cat 
fti thick Slices, then flour* it weH,*arid pat it in a Sauce- 
pan with a Slice of fat Bacon, an Onion flic'ed, fottie PowdeJr 
of Swecr Maijt)ra!!r, and* foniF Pepper and Salt ; cover it 
dofe, \lvA put k oVer A flow Firci and Qit it three or four 
« times ; and wheta the Gravy is broy/n, put forte Water to it, 
IHr all together, and let it boil about half an Hour s then 
ftiiaia it off, and take the Fat off the Tdp, adding a little 
Ibemoii-'jmce. This Gravy is fit for all browjoi Sautes. 
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Pifft Service for two Di&es. 




fLUAVY fat White Sauci. Take Part of a Knuckle of 
^^ Veal, or the worft Part of a Neck Of Veal, boa about a 
Pound of this in a Quart of Water, an Onion, fome whole 
Pepper, £x Cloves, a little Sah, a Bunch of fweet Herbi, 
half a Nutmeg fliced ; let it boil an Hour, then ftrain it o£ 
and keep it for Ufe, 

< ■ " ■■ ■ ■■ ■■ 1 1 I ii li I ■ ■■ • ■— 

y^ Cheap Cravy. Take a Glafs of Sxnall Beer, a Glib 
. of Water, an Onion cut fmall, fome Pepper and Salt, 
and a little Lemon-peel grated, a Clove or two, a Spoon- 
ful of Muihroom Liquor, or pickled Walnut Liquor; put 
this in a Bafon, then take a Piece of Butter, and put it ip 
a Sauce-pan, then put it on tbe Fire and let it Jnelt, then 
z dredge 
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SECOND SERVICE, 
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1 ff Fowls roafted. . j 
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Art<^ in fome Floar, and ftir it well till the Froth finkt, aikd 
it wm be brown s put in fame fltced Onion, then put your 
Mixtnre to the brown Botter, and give it a boil up. 

QRAVr. Cut a^ Piece of Beef into thin Slices, and try 
it brown in a Stew-pan, with two or three Onions, and 
two or three lean Slices of Bacon ; then pour to it a Ladle of 
ihrong Broth, rubbing the brown from the Pan very dean; 
add to it more ftrong Broth, Claret, white Wine, Andiovy, « 
Faggjet of fweet Herbs ; feafon it, and let it ftew yeiy welL 
Straia it o^ and keep it for Uic* 



128 Tbi H»u/i-ke$pir\ Sauced, «r. 

z] Or, Put two Ounces of Bacon into a Frying-pan, pot 
in a Poan^'pf lefm^^.^tttin SikH^t fry it a Btde, then pat 
in one Pint of Claret, and another of Water, one Anchovy, 
an4 a Sprig of fwcet Herbs ; fry this a Qaarter of an Hour, 
then put ootthe Gravy, and fry it till it is al^oati thes 
ftrain it, and it is fit for Ufo. 

SJ Or, Take a lean Piece of Beef, one qaarter roafted aod 
cut in Pieces, put it into a Stew-pan, with half a Pint c^ 
firong Broth, and a Pint of Claret, cover it np clofe, and 
ftew It an Hour, often taming it ; feafoil it with Pepper and 
fi^, then drain it off, and put it into a Stone Bottle; and 
when you ufe it, warm the Bottle, 
"^ ■^ ' — ■ I 

A Cravy for a Paflj. Break Ae Bones of the Meat to 
niaih, then put them into a Pan, with a Pint of Claret, 
a Quart of Water, a little whole Pepper, Mace and ialt ; 
brew into it eight Ounces of pure fweet Batter, then fk ain it, 
and pour it into the Pafty when both are, hot. This Gravy is 
enough for fourteen Pounds of Flour. 
. ■ I. - ■ , > ■ -, 

pLUMB Potutgi. Take a Leg of Beef, and four GalloQs 
•* . of Water, boil it tUl^c Beef ts tender, then ftrain' it off, 
and put the Liquor Wi the Pot agais ; then put a Pound of 
PnBies, a quarter of an Ounce ot Cloves, half an Ounee of 
M^e, and two Nutmegs beat and put in a Bag $ let it boil 
half an Hoor, then, put iaJv«Po«nas of Currants, aoid three 
Pounds of Raifins, and let it boil half an Hour longer; then 
put in a Quart of Strong Beer, and let it boii up ; then take 
•it ofF, and put in two Pomids of Sugar, a little oalt, a Quart 
of Claret, a Pint of Sack, and the Juice of two Lemons ; 
put it into an Earthen Pan» and keep itfbr Ufe. Senre it hot 
in Proportions as you want it. 

2.] Or, Take two Gallons of flrong Broth-, put to it * 
two Pounds of CurrantSy ac Pound of Raifms of tl» Stia> 
half an Ounce of fweet Spice, half a Poimd of Sugar, a 
Qwarter of a Pint of Claret, as much Sack^ the* Juke of 
two Oranges and two. Lemons ; thicken it with a Quarter of a 
Found of Rice-flour, or Raipings of Bread,, with a Bosadaf 
FrMnes. 



Sauces, 6^<?. Pocht'Bi<fi. 129 

j^ CaUiUe fvrfwtit Pies, Take Sack and white Wine, afike 

in Qoantity, and a little Vejjmice and Sugar ; boil it and 

brew it with two or three Eggs, as battered Ale, When the 

Pies -are baked, pour it into your Pies at the Funnel, and 

fiiake it together. 

I ' ll - 1 I I ■ ■ I ■ ■ ^ ,. , I I.I , H i 

jj Lear for foFvoury Pies. Take Claret Gravy, Oyfter Li- 
quor, two or three Anchovies, a Faggot of fweet Herbs . 
and an Onion ; boil it op, and thicken it with brown Butter^ 
then pour it into the favoury Pies when called for. 

^ Lear for Tijh Pies. Take Claret, white Wine and Vi- 
negar, Oyfter Liquor, Anchovies and drawn Butter 1 
when the Pies are baked, pour it in at the Funnel, 

j4 Lear for Pafties. Seafon the Bones of the Meat, then 
make your Paily, and cover them with Water, and bake 
them with the Paily ; when they are baked, drain the Liquor 
intoAePafty. 



OTRONG Broth. Take three Gallons of Water, and put 
therein a Leg and Shin of Beef, cut it into ^vt or ibc 
Pieces, boil it twelve Hours, now and then ftir it with a 
Stick, and cover it dofe ; when it is boiled, flrain it and cool 
it ; let it Hand till it will jelly, then take the Fat from the 
Top, and the Drofs from the Bottom, and keep it for your 
Ufe. 

2] Or^ Take a Leg of Beef apd a Knuckle of Veal, break 
the Bones to Pieces, put all in a Pot, with ten Quarts of Wa- 
ter, a Bunch of fweet Herbs, foUr Onions,, a little whole 
Pepper and Mace ; boil it till it comes to four Quarts, then 
ftrain it, and it is fit for Ufe« 

3] Or^ iTake four Pounds of lean BeeC cut it into thin 
Pieces, put it into a Stew-pan, and juft cover it with Water 5 
let it boil 9Xi Hour, then fcum it, and it is boiled enough: 
Squeeze it between two Trenchers. 

A BronjiA 
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j1 Br¥Lm Pattsge Rt^a/. Set a Gallon of ftfong Broth oa 
the Fire, with two (hiver'd Palates, Codes -combs, 
Lamb-ildnes iliced, with iavoory Balls, ^ Pint of Gravy, 
two Haticlfuls of Spinage aod young Lettice minced ; boS 
thefe togedier with a Duck, the Leg and Wing Bones heing 
broke ^d polled out, andL the Breafl flaihed and bzowned 
in a Pan of Stuff ; then put to it two French Rolls diced and 
tlried hard and brown ; put the Pottage in a Dlih, and Cke 
Duck in the middle ; lay about it a little Vermicelli boiJed up 
in a little ftrong Broth, favoary Balls, and Sweet-breads. 
Garnifh it with fcaMed Parfley, Turnips, Beet-roote, and 
Barberries. . 
-I II ■ ■ I I I I I I ■ I 1 

y/f ?eafs Soup. Boil a Quart of good Seed Peafe, tender 
and thick, drain and wafii it through with a Pint df 
Milk ; then put therein a Pint of flrong Broth boiled with 
Balls, a little Spear-mint, and a dry'd French Roll ; feafon it 
with Pepper and Salt, cut a Turnip in Dice, ivy it, and put 
it in. 



QRERN Peafe Soup. Wipe the Peafecod Shells, and 
fcald them, flrain and pound them in a Mortar, with 
fcaM^d Parley, youag Onions, and a little Mint ;' th(^ foke 
a white Freneh Roll; boil thefe together in dear Mutton Broth, 
with a Faggot of fweet Herbs ; feafon it wit^ Pepper, Salt, 
and Nutmeg, then ftrain it through a Cullender ; put the 
Pottage in a Di(h, put in the middle your larded Veal, Chid' 
ens or Rabbets. Garnifli it with fcaUed Parfley, Cabbage- 
lectice, and the Peafe. 

j^ Cray-fjh Soup. Ckanfe them, and boil them in Wat«f» 
"^^ Salt, and Spice j pull off their Fqet and Tails and fry 
them, break the reft of them in a Stone Mortar, feafcm 
them with favoury Spice, and an Onion, hard Egg, grated 
Bread, and fweet Herbs boiled in a firong Broth ; fbain it, 
%nd put to it fcalded chopped Parfley and French Rolls ; then 
put them therein, with a few dry'd M«i(hrooms. Garnifh 
the Pi(h with fliced Lemos, asd the Feet and Tail of a 
Cray.fiflj. 
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y'O bimt Buittr. . Pat two 0»ncw of Batter into a Fiying- 
pan over a little Fire; when it is melted, d nil in a little 
Flour, and keep it flirring till it is a little thick and brown } 
then thicken Sauce inAead of Eggs. 

» W ' ^ I ■ ^ I ■ ' ■! II H Ill ip w .i I l | . » ^ 

j^ Soup, Take. a little Gravy and ftrong Broth, of each the 
fam^ Quantity, i^l all three Pints, a Sj>rig of fweef Herbs> 
a little whole Pepper and Salt ; boil it half an Hour, then pur 
in a Loaf oi French Bread, cut like Dice ; flew a Fowl in it 
till it is boiled tender, and plac^ it in the middle. 

2] Or, Tdce three f ints of ftrong Broth, fifty Balls of 

Forc'd-meat, a Handful of Spinage and Sorrel chopped, and' 

^a little Salt ; let it flew a little, then put in a Loaf of French 

Sread, Cut like Dic^ and toafled, and fix Ounces of Butter) 

Tofs it op, and ftrve it, 

QAUCE fir ^ TurJtey, Take a littje Claret and ftrong 
^ Broth, or Water, Anchovy, one Shallot, a little Pepper/ 
Mace and Salt, and a Slice of Lemon ; fet it to flqw a little^"- 
then fl;ra»n it, aiad pour it through its Belly / fer>;e it with 
Onion Sauce. Boil th^em in three or four Watiprs, thendraiQl 
them dry» diop them a little broad, lay them round the Turn. 
)cey ; butter them, and ferve them only with Gravy^ 

The fame for a Capon, only' add t)}je Necks, and a fev<^^ 
%rigs of fweet Herbs. 

2] Or, Take half a Pint of Claret, as much flrong Frothy 
An Onion, a little- whole Pepper, an Anchovy, and a little 
Butter ; let it ftew a Quarter of an Hour, and pour it through 
th« Body oi the Turkey. Garnifl^ the J)ifl^ witfr Lemons and 
Pnions. 



^AUCE fir a Woodcock or Pheafani. Take a little Claret- 
^ and Water, one Shallot, a little whole Pepper, Mace, 
a little grated white Bread and Nutmeg ; flice it a little thin, 
and put in a Piece of frefh Batter 5 ferve it with Sippets and 
Lemon fliced. Roaft the Guts in them. The fame Way fof 
Pheafants, with rbailed Wild Fowl round them. Put the 
Fowl-fauQe in the Diih with it, ?\x} the Fhc^ant-fauce by iii 
a Plate.'. 
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OJUCE for WiU FpwL Take a litdc Claret and Water, 
\ one Shallot, a little whole Pepper, Mace and Salt, a Iktl^ 
4|f an Anchovy, a Slice of Lemon, and a few Sprigs of fweet 
Herbs ; let it ftew half an Hour, then drain it on, and it is 
£t for roaft Mutton. Gamilh Fowls and Veal with Lemoa 
diced. Oranges quartered, and Slavers of Mutton with Pickle, 
you may (erve either of thefe with Gravy Sance» only adding 
papers, or any (uch Pickles. 

z\ Or^ Cut it m Slices an Inch diick, lard it with Bacop 
as big as your Finger, and feafon as abovefaid ; drain it well 
from the Grayy, and feiifon it ^idi Spice ; then lay it i^ the 
Ppt in Slices, wi^ jclarifipd Butter, and it i^ fit^ 

CJUCE fir « Grtm G^ofe. Take half a Pint of the Juice 
of Sorrel, half a Pint of white Wine, a little Nutmeg, a 
little grated white Bread, a rtry little Sugar ; let it boil a 
lutle, then put in fome freih Butter, and ferve it in the Dift 
with them. Being roafledj it ni.uil ^ot Jb^ tc^ thick of 
Bread. 

2] Or, Fill the Belly with Oiuon; a little freih Butter uA 
Salt, and ferve them With Gravy. 

CAVCE forfifo and flejh. Take a Pint of Water, aad a 
^ Pint of Claret, a few Sprigs of fweet Herbs, a little whole 
Pepper, Mace and Salt, two Slices of Lemon, a Shallot, and 
ty/o Anchovies; boil Jthem an Hour, ^d then flrain it off. 
This .will 4o fptV)Sci\ buj for Flef^ you muft add a little 
Horfe-radifh fcraped, and boil it half away ; then beat it MP 
t^ick with a Poupd, pr .twelve Qpnce^ pf lwee;t Butter ; qr 
you may make it all oi llrong Broths. ^ 

QAUCE for hi^^ Chickens or Lamb. Take a little white 
^ Wine aiiid a Pint of Claret, a JTew Sprigs of fweet Herbs, 
a' little whole Pepper and Mace, and three Slices of'Lempur 
l^t it dew a little, then put in a little Pariley and Spinage 
boiled green, ^d chopped a little ; then beat it up thick witl^ 
fix Ounces of freih Butter, and pour it over the Meat, zxA 
ferve it. Garnifh it with Lemon fliced, Barberries, Grapes, 
^d Goofeberries fcald^, to their $auce b their Seafon. 

SAUCE 
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J^AUCE fir rakjied Vm^. Take a little Claret and 
Water, a Stidc ctf" CinQainonY a Blade of Mace, and a 
little grated white Bread ; iet it ftew with a little Butter and 
Sugar. Mix and fenre it in the Tfi&i with it. 

2] CV,. Take half a Pint of Oravy;, one Onion ftuck wttk 
Cloves, a Stick of Cinnamon, a little Claret or Anchovy ; 
let it boil a little, then thicken it with a litth: burnt Butter ; 
heat it well together, andferveit in theDiflu 

p£J$E Tm^9u Take a Quart of ftrong Broth, the 
^ Floor of hal' a Pmt of Peate, and an Ox^s Palate, al! 
bmled tender, clarified and cot in Pieces ; £:aibn all with a 
little Pepper,' Mace, and Salt ; when it boils, put in a little 
Spear-tnint and Sorrel a little chopped, four Balls of Forc'd* 
nieat greened, and a little white Bread, like Dice, toaded oft 
a Plate before the Fire ; then pat in four Ounces of frelh 
Sutter, and tofs it up. Serve it with a Chicken boiled tender* 
and fet it in the middle. 



^€) make SvUd Soup, Take a Leg of Veal, or any other 
young Meat ; cut off all the Fat, and make flrong Broth 
after the common Way ; put this liitt> a wide Sihrer BaM, or 
a Stew-pan well tinned ; let it 6ew gently over a flow Fbe« 
tin it is boUed away to one third of the Quantity ; then take 
it from the Fire, and fet it over Water that it kept conftafitljp 
boiling, this being an even Heat, and hot i^t to bum to the 
VdTel. In this Manner let it evapor;tte», ftinring it often, till 
it becomesr when oold, as hard a Snbftane^ as Glue ; then 
let it dry by a gentle Warmth, and keep^ it flom^ Moifhipe. 

When you u^ it, pour boiling Water upon it. It makes 
excellent Broth, rither ftrong or foiall, according to. the 
Quantity you put in. It wiU keep gQe4 ^ ^^ if^ 
Voyage, 
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DircBiwttfmr T>rytitg^ taking. Collaring^ fidt/htg. ^ndPfdlp^ 
FJefi and Fi/b aft§r tbi moft tkgant Maimer, 

^O dry a leg of Mutton like Ham, Cut & L^ isf MotttB 
like a Ham, then take two Ounces of Salt-petre 4}eat fine, 
and rub vour Mutton all oi^er, s^d Idt 4t lie till the oeset Day^* 
Athen make a Pick4e of Bay-£fth and ^rmg Water, «iid pot 
yoor Mi^ttmi m, anifl kt h lie eight Days ; fhrn t^e it anil 
liang it in a Chimnef , whtre Wood is IwrRt, ^t dnee 
Weeks, .then boil it till it \& tender. The prc^ser Time to do 
it is in cold Weather, left it fiiouldbe tainted. 

' » I A .11 III I ■! I . ■ I II ■ — 1— B^— — — 

^O machinate Tongues, Blanch themi being boilisd in Water 
and Salt, and put them in a Pot or BarreU and make tke 
Fickle of as much while Wise Vinegar as wjll iiU it, boiled 
.up widx favoury Seafoning, Ginger, and a Faggot of fwtcl 
'Herbs ; when it is cold put in the Tongues, with fliccd Ia- 
'mons, and cover it cloCe witli a Bladder and Leather. WheD 
^ ou eat them, beat up fonie Df the Pickle wifh OU, 'And gar- 
jiifh with fliced Lemon. 

^CT*0 faU liami Md Toi^uii, Take thwe or ftfttr G^UdDs d 
-^ Wjuefe aj^d fui: <« it two Owiqes of Pmnelfa Salt, feftn- 
jpouods of White SaU, four Pofvads of Baf &a«, a Quarter of 
A Poujod of Sak-petFe, an Ounce of Alum, «Hid % Pound of 
4>iown $^gar:; ^ it boil a Q))9a^t«F of an Houc» and fcwn .it 
vwell J whfv it is eoM, ftvtsr K irom tbe Bottam ioM>'t)ie Vef- 
jfel yPH ft^epit iiK 

Let.Uayis 4ie in th'isPic^ fpKr pr fiv« Week$ ; a Clod 
i^i Dutch Beef -1& long; Tongues a Fortiuighti CoUarel 
Beef eij^ or ^n D^3. Dry tb«m lA a Stove or WooA 
|Cbimx¥Sy* 

z\ Or, Tafccthrec or fotir Gallons of W«tcr, and put to 
* four Pounds i)f <£ay Salt; dght Pounds of White iSzh, a 
Found of Petre-falt, a Quarter of a Pound of Salt-poot, 
:two Ounces of Prunella ^alt, and eight Pounds of br«wn 
Sugar; let it boil a Quarter of an Hour, and fkim it yell; 
when it is cold, pour it from the Bottom into the VdTel 
you keep it in ; let the Hams lie in this Pickle four or fivi? 
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n*0 /all Ham of Hacctt. Take a Peck of Bay Salt, and 
four Ounces of Rock Saltpetre double-reiin'd, and five 
Founds of brown Sugar ; pot all thefe into as n^uch Spring 
Wa^ as mW mskt t^e Fickle fo ftrong, that it will bear an' 
Egg ; the Pickie nuift not h^ boiled ; put in your Hams, and 
kt them He in it thre^ Weeks ; then take them eat of the 
Pkkle, and dry them withr a Cloth, and rub them over with; 
ireih Salc^ and fend theni to dry.- The Fickle will laft three 
Months. When you find it begin to decay> boil and fcum it^ 
smd afe it again, potting m fbrae frefli'.Sak. 



^0 make Brmvt^ When it is cot up and boBcd, let it lie 
two D9V* aod Ntglbts in Watcx» ihiftiAg it each Day into 
hdh Water ; when you come to roll it, d^ it in warm Wa^ 
tor, and fait it well ; then rollitupj^ and boil the leaftRoIi 
£x Hours, and the biggeft nine. . ;-^ 

II II ■ . I I I I jIl lW ^ 1 I III 

^O .4^ Nam tcfigm.^ T«ke ftfey« Salt bnnfed fmall, aad «. 
'^ Htde Salt-peoe ; mbt the Tobms^ with a Liaea Cloth ^. 



theb pat the Sak to thieai, cfpcoaSy flo the Roou, and as it 
ccunesi ta Brines add fiane aisae wbea tke^t^ are hard and ftifiv 
When ^key have taka» Salt^a^ Ni^t ok twe> rod them in 
Inui,.and tetthem be drieii 

yo fait a Ham, Take a Ham of fixtcen Founds; rub it 
agairifl the Fire with half a Pound of Sugar ; then take 
two Founds of fiay Salt, and two Ounces of Saltpetre, and 
dry it for your Ufe. 

7^0 maie a Ham, Let your Ham be fat and good ; hang 
it up twenty-four Hours ; then beat it with a Rolling- 
sin ; rub in one Ounce of Salt-petre, and let it lie twenty A 
four Hoars; then make, yguf Stew-pan very- clean, then 
take an Ounce of Salt-petr^, .^ Pound of coarfe Sugar, a 
Q^rter of a Found of Bay Salt» (hfeei Handfuls of com- 
mon 'Salt ; mix it well, and make it hot^ but do not 9iek. it.j 
then rub it well iD> a&d.tunxit.^ery ^ay> 9A(1 bafte 4t witl> 

N X. ih^- 
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the Brine ; let it Iie>there three Weeks, and then fend it to h« 
dried^ 



yo make Wcftphalia Hani. Cut a Hind-Quarter of Pork 
'^ like Ham ; cut all the foft Fat ofF; then rub it wick half 
a Pound of the coarfeft Sugar you can get ; let it lie twenty- 
four Hours, then rub it with a Quarter of a Pint of Salt-petre,, 
a Pint of Petre-falty and a Quart of white Salt; let it lie 
three Weeks^ and rub it now and then with fbme white SalL 
Dry it in a Chimney where you burn Wood or T«j£ When 
you boil it, put in a Pint or a Quart of OakSaw-duft ; when 
cold, eat it with Muftard or Vinegar. Serve it with Pigeons 
when it is hot, or with Spinage er Sprouts boiled and laid 
round it, or eight Chickens, if you would keep it long, let 
it He a Month in Salt. 



jr\UTCH Beef. Take a Piece of Buttock of Beef with- 
'^ out the Bone, fall it the fame Way as yon do a Ham \ 
then hang it up till it is very dry % boil it i whfn ceki, k is- 
kfually Hired thin^ and eat with Bread and Butter. You inay 
lay Neats Tongues in the Brine, after the Ham or Beef^ Let 
them lie fourteen Days, then hang them up to dry, or fait 
them thus : Rub four Neats Tongues with four Ounces of 
Salt-petre, a Pint of Petre-falt, a Quart of white Salt ;. M 
them lie as above^ turn them often in the Brine^ then bang 
them up to dry. 

cT^O Cvllar Beef. Take a Flank of Beef, and take out M 
Griflles, and (kin off the Infide 1 then take two. Ounces 
of Salt-p€tre» three Ounces of Bay Salt, half a Pound of 
common Salt, a Quarter of a Pound of brown Sugar ; mbc 
thefe all together, and rub your Beef well, then put it in a 
Pan with a Quart of Spring Water for four Days, turning it 
once a Day ; then take your Beef out, and fee that your 
Fat and Lean lie equal ; then take feme Pepper, Cloves^ a 
good deal of Parley and Sweet Marjoram* fhred fmall, and 
fome Bacon Fat cut very fmall ; mix thefe together, and fhew 
it over the Infide of your Beef; then roll it hard in a Clothe 
and few it up, and ne it at both Ends ; then put it in a deep 
. Pan " 



"^ 



CoHarfn^; PkiitEhH t^f 

Pan with the Pickle and a Pint of Water ; you may add a 
Pint of Cliiret or ftrong Beer, and mufl nAt in an Omon ^ck 
with Cloves, and a Pound of Butter i ukcn cover voor Pan 
with a coarfe Pafte> and babe it all Night ; then take it hot, 
and roll it harder, and tie it round with a FiUel clofe; then 
put it to (land on one End, and a Plate on the Top, and put 
a Weight opoD i^ and let it fland till it is cold ; tbes take it. 
oat of the Clotit, and ke^ it dry. . 

^] Qr^ I^ay your Flank of Beef into Ham Brines Fort- 
sight, then take it out, and dry it in a Cloth ; lay it on &- 
Board, take out all the Leather and Skin, cut it crois and- 
croft ; feafon it with favoary Spice, two Anchovies, and a 
Handfu^o#tw^ of Thyme, Par^, Sweet Marjoram, Win«- 
ta>€ivoiuy, dmom, Fennel ; ftrew it on the Meat, roll it in •■ 
a hard Collar in a Cloth, few it dole, tie it at both Ends,. 
and p»e it in a Collar-pot, with a Pint of Claret, Cochineal,, 
and two CJuarts of Pump Water. When it is cold> take it 
oqt of the. Cloth, and keep it dry. 

3) Of*, Take" off the infide Sldn from a thin- Flank of; 
Beef, then rub it with five^ Ounces of Salt-petre ; then beat 
half a Pint of Petre-felt, and a Pint of white Salt, and let it 
lie^three Days, turning it once a Day ; then wipe it dry, and 
ieaibn it all over the Infide with three Quartersr of an Ounce ^ 
ef Cloves and Mace, an Ounce of Pepper, and a Nutmeg, . 
all beaten, a Handful of fweet Herbs, and two Bay-leaves 
Sued fine ; then roll it up. as you do Brawn, and bind it very 
£at with twenty-four Yards of narrow Tap^ ; then put it into 
a Pot, cover it with Pump Water, a little of its own Brine 
to felt the. Water, and bake it very tender with •Houihold- 
h-cad; thett take it out of the Liquor, bind -a Cloth very 
hard about it, and hang it up till cold; then takie off. the 
Gloth, and keep it in a dry Place. Eat.it with Mull ard or 
Vinegar. If you fend it to Sea, add a Pint of Bay-falt, and 
kt it lie fix or eight Days. Put no- Herbs, but feafon it high . 
with^ice ; and. when it is cold, take, off the Strings, put it 
into a Pot, cover it with clarified Beef Suet, and it is fit for 
Ufc. 

This Salt and Spice is enough for fixteen Pounds of 
Beef,. 

N 3 TO 
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^0 CoiUr Ph. Take yoar Pig and cat off the Head, tkcn 
cttf the Body afunder, bone k, and cut it into two Col- 
Jars ; then wa(h it with Water, take fome PaHleyt Sage, and 
Marjoram, flired very fmall, with fome Sal^ Pepper, and 
Nutmeg ; mix thefe together, and ftrew it on Uie Pig, then 
roll it op, tie it with a Fillet, and boil it in Water and Sak 
till it is tender ; then take it up, and let it Hand till it is cooK 
then ilrain out fome of the Liquor, and put in two Blades of 
Mace, fome -Vinegar, Salt, a little white Wine, and three 
Bay-leaves ; give it a Boil up, and when it is cold put in yool 
Fig, and keep it for Ufe. 

2] Or, Slit your Pig down the Back, take out all tke 
Pones, wafh out the Blood in three or four Waters, w^ it 
dry, feafon it with favoury Seafoning, Thyme, Parfley^ sUmI 
Salt ; then roll it in a hard Collar in a Cloth, tie it up at 
both Ends, and boil it with the Bones in three PinU of Wa* 
ter, a Handful of Salt, a Quart of Vinegar, and a Faggot oC 
fweet Herbs, whde Spice, and a little Ifmgrglafs. When 
it isr boiled, take it off; and when eold, take it out of the 
Cloth, and ktep it in this Pickle, 

rr'O OUar Veal, Bone a Bfeaft of Veal, wafti and foak it 
in three or four Waters, dry it in a Cloth, feafon it with 
favoury Spice, fhred fweet Herbs, a Raiher of Bacon dipped 
in Batter of Eggs, and roll it up in a Collar in a Cloth ; boil 
it with Water and Salt, with half a Pint of Vinegar and 
whole Spice, and then fkim it dean. When it i» boiled^ 
keep it in this Pickle. 

rfO Collar a Breafi of VeaU a Pig, pr E^h. Bone the Pig, 
*^ or Veal, then feaion it all over the Infide with Cloves 
Mace and Salt, a Handful of fweet Herbs, as Thyme, Pcn- 
r/V'-royal and Pariley, ihred very fine, with a little Sage, te a 
Pig; then roll it up as you do Brawn, bind it with narrow 
/J ape very clofe, tie a Cloth round it, and boil it very tendcs 
in Vinegar and Water, a like Quantity of each, with a little 
Cloves, Mace, Pepper and Salt, all whole; make it boifc 
and then put in the Collars ; and when boiled tender, take 
them up, and let them lie till they are cold^ and keep themia 
fche fame Pickle. 

10 
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^O CoUar Eels. Scour your large Silver Eds with Sale, ffit 
"* them down the Baek, ajad tal^ out all the Bones j xh^rx 
waih and dry them, jmd feafon Hiem with favoury Spic9» ' 
minced Parfley, Thyme, 6age, and Onion; and roll eacbin 
£ttl& CoUan in a Cloth, and tie them dofe ; then boil 
them in Water and Sak, with the Heads and Bones, hal£ a 
Pint of Vinegar, a Faggot ef Herbs, fume Ginger, and a 
Pennyworth of Ifing glaifs ; when they are tender, take them 
«p, dp them dofe agaiiK ibain the Pickie» and keep the Eela 
in it. 



*7*0 Collar Fori. Bone a Breaft of Pork, feafon it with fa- 
•^ voury Seafonihg, a good Quantity of Thyme, Parfley, 
and Sage ; then roll it in a hard Collar in a Cloth, tie it a( 
both Endsr and boil it;, and when it is cold, fteep it iathc 
favouring Drink. , 

t ■ ■ 

pOTTE 1> Beef. Take about eight Pound* of a Leg of 
'^ Mutton Piece of Beef, or Neck Beef, with two Ounces 
of beaten Salt-petre, and rub it well ; then take two good 
•Handfuls of common Salt, and rub it well ; this done, lay 
it in a Pan, put a Quart of Pump-water to it, and let it lie 
three Pays, turning it once a Day in the Pickle ; then dry it, 
and feafon it with Pepper, Nutmeg, Cloves, Mace beaten» 
and Onions ftuck with Cloves, with fome whole Jamaica 
Pjepper > then put ir in your Pot t» bake with the Pickle 
that the Beef lay in You muft alfo put to it a Pound and 
% half of Butter, and cover your Pot over with coarfe Pafte, 
and let it bake all Night with the great Bread ; then take 
it hot out of the Oven, take the Outiide of the Beef off, 
cut the Meat in very fmall Pieces, and pick all the Skin, 
and Fat, and Sinews from it ; then put the Liquor to cool, 
fltim the Fat from the Gravy, and when you have rubbed 
your Beef well with your Hands^ clarify the Fat that comes 
from the Liquor, and pour it into your Meat ; then work it 
well with your Hands together till it is. very fmall, butter 
the infide of fome glazed Pans, and put. dawn your Meat 
clofe in them ; then take two Pounds of Butter clarified, 
and* pour over-it ; then pepper it, and it will be fit to eat in 
three Days. 

a] Or, 
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2] Or^ Take a Buttock of Beef, or a Lcg-of-muttoa 
Pkce, cat it into thin Slices; ieafon it with ftvoury SeafoiK 
ing, an Ounce of Salt-petrc, and half a Pint of Claret; theft 
take three or four Pounds of ^tc£ Suef, lay it between eveiy 
Laying of Beef, ^ a Paper over it, and let it lie all Nigk ; 
bake it with fom&Houfhold Bread, then take ]£ out,' dry ft 
in a Ckitlw and cut it cn>fs the Grain very clo&, and, if k 
is not ieafonad enough, feafon ic more ; then pionr the.^it 
clear from the Gravy, put it cloie ih Pots, and th^ {et it in 
the Oven to fetdc s and when it is cold, cover it with clarififid 
Butten 

3] Or^ Take thl-ee Pounds, of Beef, and put to it oi». 
Pound of Butter, half a Pint of old Beer, feafon it to yonr 
Palate,, and bake it three Hours ; when cold, take off the 
T^p, and in the Beating of the Beef ftir in the Butter ; then 
bcit it again very well, and boil it over the Fire with a Pooikl- 
and a half of Butter 5 then put it into Pots, and fet it in the 
Oven i after it is firft cool, let it ftand half an Hour, Thcc 
proper Spices are Mace, Nutmeg, and Cloves. 

'DEEF potted from an Ox-cheeL Wafli and bone your 
'^ Ox*dicek, and put it in a hot Oven, with, the Jam^ In- 

frcdicnts you uie for the above Receipt ; then take qiit the 
kin, the Fat, and the Palate; then ufe the Flcfh'as you 
would do the. other, and add to a Pound of the Flefh two 
Ounces of the Eat that fwims upon the. Liquor, which is a 
very good Way. 

^T'O Pot Betf. kh Venifim. , Cut thie Lean of a Buttock of 
•^ Beef in Pieces of a Pound each, rub. eight Pounds with 
■four Ounces of beaten Salt-pptre, half, a Pint of Petrc-falt, 
and a Pint of whit&Salt j turn it once a Day, and let it lie 
three Days ; then put it into, a Pan, and cover it with Pomp- 
water and alittle of its own Brine ; then bake it with HoniC' 
hold-bread till it is as tender as a Chicken; after whichr- 
drain it well from the Gravy, bruife it well, and take out 
all the Skins and Sinews ; then pick it as fmall as Daft, mix., 
in an Ounce of Cloves and Mace, three Quarters of an 
Ounce of Pepper, and a Nutmeg, all beaten* Make it 
moill, mix all well togpthcv'^en p^efs it in.- a. Pot very 

iiard, 
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hard, and corer it an Inch thick with clariied Beef ?uet on 
the Top, If )rou fend it to Sea, add more white Salt, and" 
let it ftMd fix Dstyt, 

y'O Pot Lamfrps or Ee/i, Take your Lampreys or Eels, 
&in, gut, ana wafli them, and flit them down the Back ; 
take out the Bones, and cut them im Pieces to fit your Pe( ;. 
then feafon them with Pepper, Salt, and Nutmeg, and jput 
Ihem in your Pot, with half a Pint of Vinegar. Thtj 
sndfl be clofe covered ,' and bake half an Hour ; and when 
done, pour off the Liquor, and cover them with clarified ^ 
Butter. 

^ ■■ ■ ■ I ■ I ■ 11 M III! 

^O Pot Chars or Trouti. Take your Fifh, dean them welly 
"^ and bone them ; wafli them with VincgfU", cut off the 
Tails, Fins, and Head^ ; then feafon them with Pejpjer, Salt, 
Nutmeg, and a few Cloves ; then put them dole in a Pot, 
and bake them with a little Verjuice and fome Butter ; let 
them be covered dofe, and bake two Hours v then poor off 
the Liquor, and cover them with clarifi^ Butter. 

n^O Pot Pigeons, Vour Pigeons bdng trufTed and feafoned 
with favourv Spice, put them in a Pot, cover them with 
Butter,^ and balce them ; then take them out and drain them, 
and when they are cold, cover them with clarified Butteri* 
The fame Way you may pot Fiih, only bone them when they 
are baked. 

i] Or^ Cut oiF their Legs, feafon them high with Pepper 
tod Salt, and bake them tender, with Butter enough, to. cover 
thehi when melted ; then drain them dry from the Gravy; 
and feafoft them high with Pepper, Cloves and Salt, and put 
them in. 

yo Pot fonguis. Cut the Roots of two Tongues, rub 
■* themi^ith four Ounces of Salt petre, and half a Pint of 
Petre-falt, and let them lie with a Pint of wUte Sale fix 
Days ; turn them often, and rub them with a Quarter of ah 
Ounce of Pqpper. Bake them tender in Pump -water, 
ienoHgh to cover them, with a little of their own Brine ; 
when baked, blanch themt and rub them well with Pepper, 

Cloves 
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Clovcsf sid Maco ; then p«c then into a Pot, oever tknr 
with clarified Emitter, and fet theqii by. 

^O Pkkk Oyfien, Open large Oyften, «mI (av« th» li- 
quor ; then waih the O^ften in Salt and Water, and put 
them in a Sauce-pao, and when their own Liquor is fettled; 
pour the dear Part of it to them ;. then pot to it feme Bladei^ 
of Mace, Anae Slices of Nutm^, with foch. a Qiiantity off 
whole Pepper as you judge convenient, and two or three Bay* 
leaves ; then botl them a little, add a GUfe of white Wine^ 
oontinuing them on the Fire a Minute,, aad povrthein iot^* 
fome Pan to cool ; when they are quite coqI, lay yourOy- I 
fiers, with ^eir Spices, iqto a ^azed Gallipots pojor the Li* 
quor over 'thein> and tie them down With a Piece of wUta 
raper, 

Voti^ As you ufe them, take them out with a Spooiw 
They make a pretQr Plate for Sapper. 

2] Owy Take a QKirt of ku^ Oyfters ki the Fay of die ^ 
MoQD> bottrdin theu; ofw» Li^orifor tte Pickle ; and take ,^ 
this Liquor,, a Pint of white. Wimi fiMBe Mac^ 9i|nwri> \ 
andSaltf boil andikimitf aadwhe» coldr pui tho* Oytoi ^ 
and liquor together, and oover thm cloie with a wei 
Bladder. 

. 3] Or, Take a Kttlc white Wine. -and white Wine Vine- 
gar, with the Liqoor of the Oyfters j pnt a Quarter of a Poond 
of (iJoves^ Maee and Pepper, all whole, a littte Lemon-peel 
and a Shalot ; put all in a Stew-pan ; with a little Salt ; let 
them fimmer, but not boil ; then take it ofF, and, when cold, 
put all in a VeiTel, and flop itclofe that no Air gets in, and. 
keep them in a clofe Place. 

4] Or^ Take' new large Qylteis, heat, them whole, and 
leave the Liquor ; then put the Oyf^ers, firfl cleaned from the 
GraveU into a .Stew- pan.;.. ta thcee Qiiajrts, put S^e as- 
above ; then take up the Qyflers, and let the Liquor boil a 
little; ikim it all clean, and, when, cold,- pot them up as. 
above.. Put no more Oyfters than their own Liquor wiH 
cover, and they will eat welL 

5] Or, Take the Oyiler Liquor, and half, as much Wa- 
ter, three or four. Blades of ^foce,.a Ikde whole Pepp^n 
a Bit of Lemon* peet». and a. little. Salt \. iet. this over the: 

Eire, 
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Pirc, and \A it b^ ; t^eo put in a Spoonfbl of Vbegar, and 
as much white Wine as OyfterLiqoor ; tfccn wafh.die Oyftcrs 
.and put atuKOk in ; let thea ^emam iSA -cBOogh, zdA keep 
Cham dofe flopped. 

y^O V idle Ham. Take a little Ham of young Pork. \^f 
it one Night in Sak, the next Morning rub it Well wi(h 
*two POonds Gff Six-penny moid Suear^sand let it lie twenty- 
fbaf Houre^ then add a Quarter of a Poond of cosunon Sidt, 
and let it lie three Weeks, taming it once every two Days. 
:You may dry it in the Air ia a Siaep Wind« vdien it 15 dry 
Weather. 

*■ ■ ' 1 *■ 

<T*0 Pickle Smelts. Vour Smelts being gutted, lay them In 

a Pan in Rows, and on them iHced Lemon, Ginger,-Nut- 
4|ieg, J4ace» Pqpper, Bay*leave8j;K>wder'd, and Sak; let the 
iPidcle be red Wine Vmegar, bruifed Cochineal, and Petre- 
falt. You may lett ibea^ wkk JLcmon and Pickle, as you eat - 
Anchovies. 



y*0 Ticffe Pigeons. Take a Dozen of Pigeons, and bone 
'*' tbem ; 4^n taloeas muc^ Pdpper and Salt, and a little 
Nutmeg, jas yoa thmk w^ Mhia them ; flired a few iweet 
Herha, witk twoxn: d»ee Pigeons amongft i9iem, and put 
^he^aiiito^ianir PigMns ; then tie them ttp at both Ends, and 
4>oii them with Salt and Water, andrpat a little ytfmuuVtf Pep> 
j)er, ailace of Xjinger, aad ^ Bunch pf fweet Herbs into 
your W^ter when it boils, and let them boil half an Hour ; 
then take them i^^ and fpinkle a little Pepper aod Salt upon 
.them ; then put your Broth into an £arthen Pot to clear 
and cool, then take off'the Scum, and put the<:lear Liquor 
into a clean Veflel with a little Vinegar ; when the Pigeons 
and Liauor are cold, put in the Pigeons. Let your Water, 
;Sialt-fea&nin^ and fweet Herbs boil, before you put in your 
"Pigeons. 

2] Or^ Bone them, feafon them well with Pepper, Salt, 
.<ind .Nutmeg, and boil them tender in Water and Vin^ar, 
t>f €4^ «i equal Qaantity ; then put in a Iktle whole Pe|i- 
jper, Cloves and Mace i when toiled, take thcn^* up, and 

when 



tfi 



144 The Hov/i-ieeper's Jdlics. 

when they and the Liquinr are cold, pot them into aPet, tnd 
keep them in the fame Li^or. 

piCKLE for Stargion. Boil a Gallon of Water, well 
ieafonad with Sak, ikim it well. and« when it is cold, 
{Hxt in a Q^art of the heft Vinegar. 

«T10 Fickli Sahm, or fucb like Fi/b. To four Quarti of 
"^ Water, put one of Vinegar, a Handful of Salt, as moch 
Fiih-herbs, the Rind of a Lemon, and a'lsttle whole Pepper; 
when it boils, put the Fifh on a Fifh-}>l9te, and boil it 
«Btl^ till it is enough ; when cold, put it in an Earthen 
Fan m the fame Pidde. You need not make it too ilroi^ 
of the Herbs ; bni vinegar and fait s^ if you keep it 
long. 



Jellies, Cream, SjlUMs, Sic 

JELLIES. 

n^ mah Har^s-hom Jeltf. Take a Pound of 1Iart*5-hom, 
'*• two Ounces of Ivoiy Shavings, and fix Quarts of 5prisg- 
water ; boil it iv^ or ^ Hours to three Quaits ; then put to 
it a Pint of the Juice of Lemons» ieven Whites of £gp well 
beaten, three Quarters of a Pound of double-rdim'dSi^» 
and a little Bit of Alum. 

2] Or^ Put half a Pound of Hait's-hom mto an Earthen 
Pan, with two Quarts of Spring-water ; covei' it doTe, and 
fet it on the Fire all N^ht ; then Ibrain it into a dean Pipkin, 
and put to it a Pint of Rhenifh Wine, half a Pound of Sugar, 
the Juice of three or four Lemons, three or four Blades cf 
Mace, and the Whites of three or four Eggs ; then let it 
fimmer over the Fire, and turn up the firft Turning, until it 
te clear in the fimmering ; and take care that it does not 
cmdle. 

- 3] Or^ Put into a Skillet four Quarts of SpriB|r-waier» 
fet it on the Fire, and put into it half a Pound of HartV 
horn i cover the Skillet, but no( clofe^ and have a care 
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that at the firil RMing it boil not over ; let it boil very fafl» 
try h fometime^ on a Plate, and when you find it a ftiff Jelly, 
take it off the Fire, and let it ftand and fettle ; then poar it 
into a Bafon, and fhift it into feveral Things till it is clear ; 
then (et it on the Fire again With a Piece of Cinnamon, the 
Juice of three Lemons, and a,Pottiid of jdouble-refin*d Sugar t 
lee it be ftirred well together till it is hot, and then ftrain it 
through Tifiany into a Gallipot. It will not keep above 
eight Days, and muft be fet k a dole Place. 

IJJRTS-HORN Jelly ^iih a Chicken. Scald the 
Chicken, and cut it in the middle ; lay it in the Wa^er 
till Night, and then put it into a Pipkin, or Silver Skillet* 
with four Quarts of clean Spring water, four Ounces of 
Hart's-horn tied in Tiffany, and a little Salt 4 boil it very 
foftly, and keep fkin^ming it till it is reduced to three Pints s 
then put in a little Mace and Cinnamon, and let it boil till it 
juft .comes -to the Quantity of three Pints all together j then 
pour it into a narrow-mouth'd Pot, fkim off the Top, and fee 
It on the Fire again, with five or fix Ounces of fine Sugar, 
the Whites pf three Eggs, the Juice of three Lemons, and 
three Spoonfuls of Role water ; put in the Juice and Rofe- 
water a little before it is taken from the Fire. When the Ejggs 
are hard, pafs it through a Jelly-bag^ pouring it three oir four 
times before a Fire. 



QAL Fs F9oi Jelfy. Boil a Pair of Calf's Feet ia Wa- 
ter, with the Meat cut oiF the Bones, feafon it as the 
Hatfs-horn Jellies; and when cold take the Feet from 
the Top, and the Drofs from the Bottom, and keep it for 
Ufe. . • 

2] Or^ Take a Pound of Jelly high-boiled, half a Pint of 
Khenifli, or. ^hite Wine, half a Pint of Water, and fix 
Ounces of fine Loaf Susar ; fet it on the Fire with the yel- 
low Rind of a Lenion, let it boil a little, and then cool it ; 
beat four Eggs, and the Juice Of two Lemons, and put to it ; 
boil it a Utt&> and then run it through a Bag. 

O dlUhlm 
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jd RMm Jelly is made with the coloar'd Jellies hereafter 
mentioiied 2 firft run one of thefe Colours into a Glaft, 
•and wheo it is cold ran another as cold as you can, then 
•another ; and thns you may do all the reft. 

z] Or, Put into fix Qoarts of Water a Poand of HartV 
horn, half a Pound of Ivory Shavings, and a Quarter of 
a Pound of Ifiag glafs s than put in a Qparter of an Oance 
of Cloves and Mace wholes and tied in a Cloth ; let it 
boil gently till it comes to three Quarts ; then put in a Pint 
of Sherry, let it boil till it will jelly, but not too hard 4 
yien clarify it with the Whites of Eggs, ilrain it oiF, and . 
fweeten it to your Tafie ; then run it through a Flannel 
Bag into your Glaffes. if it be not clear the firft time, 
run it over again two or three times. You may make 
fome red with Cochineal, yellow with Safiron, white with 
Milk, green with Juice of Spinage, and blue with Syrup of 
Violets. 

To make Ribbon Jdly, you may run one Colour after 
another as faft as they harden. This is proper to gamiih 
other JMly. 

J*0 run Colours, Hav«an your feveral fmall Pipkins ftroag 
Jellied rea^ ieafoned ; have alio feveral Mliilin Rags 
tied up clofe, one wi^ bruifed Cochineal, another vt^ S»* 
fron, and another with Spiqage-juice 1 put your Rags ioto 
the feveral Pipkins, and, as you would have the Colour rife, 
fine them with the Whites «f £ggs» and run them through 
feveral Bags. 

» 

■ " I. ■ I I ■,!. - f ■ I !■! . I ■ 

. jd Blane Mangtr. Pour half a Pound of Hart*s4iorn iftto 
an Earthen Pipkin, with two Quarts of Spring- wa^er; 
then run the Jelly through a Napkin, pour to it half a Pound 
of Jortkn Almonds weU beaten, and mix with it Orange- 
fiower-water, a Pint of Milk or Creaos the Juice of two er 
three Lemons, and double-refin'd Sugar $ lee it fimmer over 
the Fire, and take care left it burn ; then ^rain it through a 
Sieve two or three times» pat it in a Glafi, and eoleur it » 
you pleafe. 
. 70 



n^ jeliy Ttjh^ Cleanfc living Tench, draw and bo:l them 
in as much Water as will cover them, with a little Vine- 
gar and Salt, five or fix Bay-leaves, large Mace, whole Cloves* 
and a Faggot oi fweet Herbs ; when boiled, take out threes 
or four you intend to jtplly, leave the reft in, pot to them a» 
little Ifmg-glais fteeped in fair Water, and boil it more. 
When it is a Jelly, beat the Whites of four Eggs, and mind 
that it curdles not; then fet it on the Fire again till it rifeth 
with a thick Scum, and ftrain it through a Napkin, and tie it 
np again till it is clear ; then lay the Fifh you intend to jelly 
ia a Difti, and run the Jdly on them. 

The fame Way may be done Crayrfifh, Prawns, or^ 
Car> 

r £ MO N Jdly. Take five large Lemons, and. fqueeze out 
the Juice, and beat the Whites of fix Eggs very well 1 
pat to it twenty Spoonfiils of Spring-water, and ten Ounces 
of double-refin'd Sugar beJMen- and fifted ; mix all together, 
drain it through a Jelly-bag, and fet it over a gentle Fire, 
wkh a Bit of Lemon-peel in it.; ftir it alLthe while, and ikimc 
it very dean ; and when it h as hot as you can bear your 
Finger in it, take it off, take out the Peel, and pour your 
Jellies into GlaiTes. 

OTRUP of Lemons. To a Pint of Lemon-Juice pdt a. 
Pound and a half of double-refin'd Sugar, boil it to a>. 
Syrup, and keep it in;Bottles-for Ufe,. 

yELLlT of Currants, Get the fineft Crrrants you can, 
J and fqueeze the Juice from them.; to a^ Pint of Juice you 
muft pu: a Pound of Sugar; then put the Syrup juice and 
Sugar into your Preferving pjan, and let it boil till it will be 
a Jelly ; then put it into your Grlafies, and when it is cool get 
fome Writing-paper, and put it clofe down to your Jelly, and; 
tic other Paper over it. 

Thus you may make Jelly of Apricots, Plumbs^ Quinces, 
^^pberries, green Goofeberries, and Grapes,. 

Q 2. JEILT: 
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^ELLT of nuhiti Cwrants. Take your CBrrants whea 
J they are jaft ripe» drip them from the Stalks into »» Silver 
iSkiUet, and cover them with Spring water ; that is, half, a 
Pint of Water to a Pint of Currants. Set them upon a gcnd« 
Charcoal Fire, and let them ftew till the Currants are diflelved; 
then let the clear Juice run from them through a Jelly-bag ; 
and to e\'ery Pound of that take a Pound dl double-refin*d 
f ugar, wet it with fair Water, and boil it to a high Candy; 
then put in your Currant-juice, and let it have one fioiL^ then 
put in Juice of Lemon to your Taile, and let it have a Heat, 
(but boil it no more after the Lemon is in) and then 
glafs it. 

r¥— '1 - I 

«7'0 putki Leach. Take a Quart of Cream and three 
*" Ounces of Ifing glaU, boil them, together with twO' or 
three Blades of Mace, and a Stick cr two of Cinnamon^ ti!l 
it v^ill be Aiff Jelly when it is cold \ then feafon it' with Sugar 
and Rofe water to your Tafle» ftrain it into a Diih, and when 
it is cold eat it. 

2] Or, Tiike half a Pound of Almonds blanched, hcafr. 
£ne, and flrained with a Pint of Srroakings ; then with the 
Weight of three or four Shillings in Ifmg glafs. Mace, and 
whole Cinnamon, boil it till it is thick enough ; then ftrain 
it, being firil feafoned with Sugar, Rofe- water, Muik, aad 
Amber. 

y O mah Jelly pale and clear. Take, a Pair of Calf's Feet, 
and a large Leg of Veal, but ufe only the Knuckle ; 
break the Bones, take out the Marrow, and pick all the 
Fat and black Strings out of the. Feet ; foak the flefh in 
warm Water, fhift it out into cold, and change it often ; 
lay it in Water in the Afternoon, and begin to make your 
Jelly next Morning, with two Pots of Spring-water, and 
one of white Wine j boil this apace, and flam it very clean 
when it jellies ; then ftrain it into a Pot,, and when it has 
Hood a (hort time, the Fat wiH rife that is in it-, which, 
take clean off ; then put your Jelly into a Bafon, with the- 
Whites of eight Eggs, Shells and all,^beat extremely well^ 
feme Sugar, Cinnamon, Ginger, and a little Mace; let 

your 
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your Spices be very goqd ; put Rpfe-water and tke Juice of 
Lemon to your Tafte, and a little Salt in the firft Boiling. 
When it is clear, (if you think fit} put in Mnik and Amber, . 
and pafs it through your Jdly-bag. before the Fire, twice or: 
thrice, as you fee Caufe. 

Half a Pound of Sugar, an Ounce of Cinnamon, and 
kalf an Ounce of Ginger, to a Quart' of Jelly. Let it 
ftand on the Fire two or three Hours after the Eggs and < 
^ice are in. Take heed of jogging i^^ that the^Scuxnbe noc 
broken. 

When you have a mind, put thfe Juice of Almonds to fome^ 
of this, and it will make it appear white Jelly, of a very fine*: 
Tafle. 

JELLY 9f jfyfUs. Take twenty Golden Pippin*,., pared;, 
cut, and quartered^' put them in a Pint and a half of ^ 
Spring-water, and boil them till diey are tender i then put 
them in a CuUander, let the Liquor run from them, atid to * 
%- Pint of liquor put a.<Pound of fine Sugar ; then wet your^ 
Sugar and boil it, grate in a little Lemon or Orange-peel», 
and put in your Liquor, and boil it till it is a Jelly ; you may 
.add a little Orange -flower- water to it, if you will ; then pouf 
the Jelly into your Glafite, and when it is cold, paper it, and i 
ioeepitdry. 

fJLEAR Piffin Jelif. Take twelve or fourteen of th»r 
bell Sort (^Pippins, pare them, and fling them into cold* 
Water ; then put them into a Skillet with a Q^art of Run- 
ning-water, fet them on the Fire, and let them boil as faft as . 
can be, till the Liquor is half boiled away ; then tak^ them < 
off, and drain the Juice through a Piece of ftrong Holland ; . , 
then takSb a Pint of. ihat Juice, put it in a Silver Skillet, and < 
M to it a Pound of doubie*refin*d Sugar ; then fet it on the 
Eire, having one to blow it, that it may boil very^ faft, and 
you be ready to take off the Scum as it rifes ; and when it has 
boiled quick rather better than a Quarter of an Hour, put in 
four Spoonfuls of the Jiiice of Lemons, keeping it ftill > 
boiling and (kimming 1 try it fometimes in a Plate, and! 
when you find that it will jelly, take it-off,. and put it up,' 
iaGlaiTes. 

0'3 JELLtr 
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^E LIT of Pi f fins lAjith Slices. Take a Pint and a half 
J of Water, and a Pound of Sugar ; fet them on the Fire 
to boil a Quarter of an Hour, thenfkim it very clean, and 
take it off; then take three fair Pippins, or Pearmains, 
which fliould weigh half a Pound before they are par'd or 
cor'd ; after paring, cut them in thin Slices^ and the Wal- 
ter and Sugar being Blood-warm, put. them in,, fet them 
together on the Fire, and make them "boil as fall as you 
can; then take half a Pint of Pippin water made feediing 
hot, and put it to the reil, adding to.it the juice, of a Le« 
mon and Orange made warm ; make it boil as fail as pof? 
fible ; then try it in a Spoon, and when it will jelly, 
glafs it. 

'''■■ ' ' < ' " ■ ■ ■ ■ ■' I 

^O make Jelly ef ^inces *verj. *white, Taxe your worfer 
Quinces, and cut them to Pieces, Cores and all ; boil 
them in fair Water till they are foft, then fcald tbei Quinces 
you mean to flice for Preferving, and make your iiyrup 
thus : Three Pounds of Sugar to three Quarts of Water ; 
clarify the Sugar, and when it is dear, put ia three Pints o{ 
the Jelly, let it boil a little, and then put in four Pounds 
«f iliced Quinces ; at fii& let them boil .but foftly^ but when 
the Syrup has pierced them, let them boil as faE as may be ; 
and if the Quinces are enough before, the. Syrup, take them 
up. and let the Syrup boil till it will jelly ; then put.it up 
quickly in Ghiles; for if the Jelly be broke, it willgyow 
thin. You may either put Slices and Jelly together, or fe- 
parately. Your Sugar muft be double-refin'd. It will not 
keep above half a Year, and muil be in a Room where.there 
is a Fire. 

^ELLY of A^icots. Pare your Apricots, and fet ^em 
Jj to flew in a Silver Skillet, with a very little Water, 
and have at the fame time a Flagon full of white. Pear- 
Plumbs llewiBg ia a Kettle of Water, which fo order, that 
both may be enough together ; and whea the Apricots are 
diifolved, pour the Juice through Tiffany into a Meafure- 
glafs, and the Juice of your Pear-Plumbs intP anotbev, bat 
take only one Part of Pear-Plumbs to two Parts ,pf Apri- 
cots \ then take the Weight of thefe (fO nixed} in double- 

- . refiaU 
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relin'd Sugar, wet it in fair Water, and boil it to a Candy ; 
then by degrees put in the mixed Jelly, give it one Boil, and 
let it be kept ftirring till it grows thick enough ; theagJafs it, 
and keep it in a warm Place. 

J E LIT of Cherries, Take an Ale-quart of Runningr 
water, a Pound of green Pippins, and a Pound of Cher- 
ries, well coloored, and {xtt from Spots ; pull oiF the Stalks, 
and break them between your-Fingers into the Liquor, with 
three Ounces of fine Sugar, and boil them till they come to 
a. Pint of Liquor ; then fttiain it into a Gallipot, and when 
itiis cold ttt it on the Fire, and put to it fix Ounces of 
double- refin'd Sugar j then put in a Pound of fair chofen 
Cherries, keeping the Pan boiling fo quick, that you cannot 
fee one Cherry j it mull boil when you put in the Cherries, 
and during the boiling you muft now and then fhake the 
Pan ; when it has boijed fome time, put in as much^Sugar 
as will make your nine Ounces a good Pound ; never t^e 
it off, but whilft it is boiling put this laft Sugar in, and 
wl^en it is boiled to a Jelly take it o^, and put it up in 
Glafl'es. . ' ' 



Tl/'HIP 7 Syllabub\ You muft have a Quart of Cream and 
a Pint of Sack, with the Juice of two Lemons; fweeten 
it to your Palate, put it into a broad Earthen Pan, whip it 
with a Whifk, and lay it in your Syllabub Glaffes ; but firH 
you muft fweeten fome Claret,. Sack, or white Wine; then 
ftrain it, putfex-en Spoonfuls of the- Wine into your Glafles, 
and then gently- lay in your Froth. Do not make thcnv long 
before you ufe them. 

2] Or^ Put a Pint of Cream into, a hot Pan, with a little 
Orange-flower-water, two Ounces of white Sugar, or more,^ 
the Juice of a Lemon, and the Whites of three Eggs 1 beat 
thefe together, and having in your Glaffes Rheniih Wine and 
Sugar,, lay; ODu ttc Froth with a Spoon, heaped as light aa, 
you can. 
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T^ASPBERRT FcoL You muft have a Pint of Rafp^ 
^ berries, fqaeeze them, and ftrain the Juice widi Orangc- 
flower-water, put to it five Ounces of fine Sugar ; then put* 
^ Pint of Cream over the Fire, let it boil op, then pat is 
t.%e Juice, give it one Stir round, and put it into your Ba-» 
fon ; then ftir it a little in the fiafon, and when it is cold; 
ufe it. 

. ' ■ - 

VWEETMEAT Crum. Take fome good Cream, and 
^ ilicc foBie preferved Peaches into it, or Apricots or^ 
Plumbs ; fweeten the Cream wkh fine Sugar, or with the 
Syrup the Fruit was preferved in \ mix thefe Well together,^ 
and lerve it cold in China BaToas. 

P LOUT ED Cream. Take eight Egjs,, with the Whites. 
^ of fix of them, and take a Quart oi Milk and befl it;- 
you muft beat your Eggs well, and let your Milk cool a 
little i then mix your Milk and Eggs well together, fet it 
over a gentle Fire, ftir it all the whilfe, and when you percciv? 
it to be thick enough, take it off the Fire, and iweeten it to^ 
ytmr Mind, adding fbme Rofc or Orange-flower-waler ; put^ 
this in a ^te^ China J>ifii, and lay in the Middle a Pyramict- 
^ Wi]d Curds ; or you majr ftir in fc»ne Raspberry Jam, or 
ether Fruita. 

'DASPBERRT G^sm. Take a Qgart of good Crcawj 
. and put to it^ fome Jam of Rafpberries, or Syrup ou 
^Rafpberries ; the Syrup will mix eafieft with the Cream, bi^ 
I think the Jam of Rafpberriea the beft. You mav ferve this 
with a Defert» but if you ufi: the Jam yon muft beat it well^ 
with the Cream. 

/^REAM of S^ncet. You miift^.feald the Quinces tilt- 
, ^ they are foft, pare them, mafh the clear Part, and j«ilp i^ 
through a Sieve ; to a Pound of Quinces put a Pound of no^ 
Sugar beaten and fifted; you muft alfo put three. or four' 
Whifesof Egp to every Pound of Quinces, attd beat thent 
mil together, and. then put it in Siihes. 
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rHOCOLATE Cream. Take a Pint of Cream, with a 
Spoonful of fcraped Chocolate; boil it weH together, 
mix with it the Yolks of two Eggs, and thicktn. if •n the 
Fire ; then pour it into a. Chocolate Pot, holding it pretty 
high, from the Fire. 
* * 

JQNOfF Cream. Take a Pint of Cream,, with the Whites 
of four Eggs, fine Sugar, and a little Hone^-wateri 
whip it up in a broad Earthen Pan, and take off the Froth, as 
itrifes. 

Q RANGE Butter. Take the Whites of ^vt Eggs boiled 
hard, put to it a Pound of Butted, a little fine Sugar^ 
with a Spoonful of Orange- flower- water, and work it through 
a Sieve. Almond and Potatoe Butter is made thi fame Way^ 
but let them be pounded and blanched. 

TEMON Cream. Take the Juice of four large I.emons» 
half a Pint of Watei", a Found o£ double-iefin!d Sugar 
beaten fine, the Whites of feven Eggs, and the ¥olk. o£ one 
and a half, beaten, well ; ftrain and fet it over a gentle Fire,. . 
ikim and ftir it all the while, and when it is very, hot, bat notT 
boiling, pour it into yoMx GlaiTes, or China Cups, 

QOOSBBRRRr Fp«/. Take your Goofeberries, and 
fcald them very tend^ft; then drain them off, bmife 
them very fine, and put them through a Sieve, and let them 
be cold ; to a Pint of Goofeberries you may add a Pint of 
Cream. Beat the Yolks of four Eggs, fet it all over the Fire, 
and fweeten it to your Tafte. Be Aire to keep it ftirrlng till 
you think it will be thick enough, then put it.into your Difh 
or Bafon. 

^NOW of the Whites of Eggs.. Break the Whites of new- 
laid Eggs into a large Bafon ; . then bind a few Sprigs of 
a Whilk together, and with it beat them up highly till it is as 
white as Snow, and fo thick that it will not drop from your 
Whifk> aad then it is fit for Ufe. 

SUTTER-^ 
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^UTTER-MILK Curds. Take three Pints of Buttcp- 
■^ milic, and put it into a broad Bafon ; then take a Pint 
and a half of new MBk» bofi it in a Skillet, and put aboat 
half a Nutmeg whole into it ; and when it has reliflied yourr 
Milk well, take it outy and pour y^srMilk boiKng h«t upon 
your Buttermilk ; then let it ftand two or three Hourst tilP 
the Whey be clear from the Curd$, and then pat the Curd in- 
to a clean Linen Cloth, hangtns it up till the Wh^ be run^ 
from it ; then fweeten your Curas» and put them into a Di& 
with fome cold Cream to it. 

PITTED Cream. When your Butter is churned, leave 
about four Quarts in the Churn, and chum it about half 
an Hour by itfelf, till it ifl resy thick ; then fet it by in a 
Bowl about half a Day ; then take off the Cream with a- 
Spoon, put it into a China Difii, and fweeten it with Su^ar 
to your Liking, ftirring it all one Way with the Back of a 
Spoon } then take about half a Pint of fweet Cream, and put 
tmAt; and when it k mixed all togedier,. ftir. it with yoar 
Spoon till it riles inco a Frot^, and tSen it u done. It &6M 
ftand half, or a whole Day, before you eat it. 

QACK-Butfer Pofet. Take to a Quart of Cream half a 
Pint of Sack, and as much Sugar as will fweeten it ; then 
diumitfn a Glafs Churn till it.isas thick as Butter; then 
jpour it into a.Difii, and fcraf>e div Sugar ; and if you put it: 
into a Glafe Syllabiib^pot, fet* it ft^rid a Day or more, and it 
will have Drink at the Bottom. 

"— 1 : 

yo make U^ion Butter, Take three Pints of Cream, fct 
It on the Fire, and when it is ready to„boil, crufh the Juice, 
of a Lemon intoitt;. then ftir it about, and hang it. up in a 
Cloth, that the Whey may run from it i and when.it is well 
drained, fweeten it to your Taiie ; and, if you think fit> 
bruife fome Peel in, the Sugar you fweeten it with, and fa 
ferv^it.. 
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j^L MO ND Buite^, Take three Quarters of a Pound of 
Almonds, and lay theai iii cold Water all Night ; blanoh 
them the next Moniiiig» and heat them Ytry hne ; pat to 
•them a Pint of clear Sprmg-watery and ftrain them hard, or 
prefs tbem in a little Prefs ; then beat your Almonds again 
witii fome of the fame Liquor, ^nd ^rftin them again ; do fo * 
till all the Goodnefs of your Almonds is come into your Li- ^ 

^uor ; then fet a Quart of thick Cream on the Fire, and^M | 

foon as it is warm put in your Almond-milk, the Yolks of fix i 

£ggs well beaten, two or three Spoonfuls of Rofe-water, j 

•or Orange- flower- water, and a little Salt; ftirit till it rifes \ 

in Curds, then drain it in a Cloth ; aiid the n«ct Day beat ^ 

it up with &c Ounces of double-refinU Sugar beat and 
fearced. 

2] Or^ Beat the Qu^tity of Almonds with only fo nudi 
Water as will keep them frcmi oiling, and ftrain them oat; 
then fet a Quart of thick Cream upon a quick Fire, and when 
it is T^y to boil put in your Almonds. * . 

B AS BBERRT Cream. Take a Quart of. thick fweet 
Creamt and boil it two or thvee Wallops ; then take it 
off the. Fire,, and lb'ain4(^ta<I^IKketof l^afpberries imo ittd ' 

y©ur Tafte; . £ir it a^ good whila Wore you put your Juice 
in, that, it may be almoft cold when you put it to it^ and 
^terwards ftir it o&e Way for ahnoA a Qnartet of an Hour 1 
then fweeten it to your Taller and when it is quite. cold 
eat it. 

Thus you may do Mulberries or raw Currants, or Plumbst 
Apricots, Peaches or Cherries, ftewed in a Pot or Kettle of 
Water till they will yield Juice. If you will, you may.pU$ 
feme Juice of Almonds to thcfe Creams. * . ^ 

gPANISH Pajf. Take fo^ Crcam/boil a Blade of 
Mace in it, and when it has boiled four .or five Walmss. 
take your Mace out, and fearce in as much- Flour of Rice as 
will m^ce it pretty thick, ftirring it alfth^ while t then make 
it boil, and never ceafe ftiiting till you. think it is enough ; 
th§n fweeten it wkh Sugar t^ your Tafte, put it into Dimes, 
and eat it cold. You may put in tivoi>r tbre^ Yolks of £ggsj 
aodjiliKlciRofei^Wdt^ andS^roo. 

C4BBAGB 



IS6 ^^ Houfi'heper^s Creams. 

r^A BRyfGE Cnam. Bdl iiew Milk, fet it to cool in fe- 
veral Pans, and take c^ the Cream tbat rifes with a Pie- 
Plate i then lay the drfi Skin in the Middle of your Dift, 
wrinkled like a Cabbage- leaf, and then lay on the reft, tiH tt 
comes to the Thicknels of a Cabbage cut in half; fcr^pe on 
Sugar between every Leaf, and qn the Top ftrew a little Am- 
4)er-Srgar. 

r^OJ>LIN Cream. Take the Pap of Codlins; about half 
a Pint, ,put to it a Quarter of a Po^nd of Sugar, and a 
little Rofe-water i mingle the Sugar and the Codlins together 
very well $ then take about a Quart of thick Cream, and fUr 
it into the Codlins by little and little, two or three Spoonfuls 
together, till it be all well mingled in ; cover it with clouted 
Cream, and let itiland half a Day before you eat it. 



TJO DGE Cream, Take a Quart of-thick Cream, put it 
into a Stone Jug, and fcafon it with Sugar; then (hake 
it very well together for an Hour and a half, ilill taking off 
the Top as it rifes thidc ; then lay it in a Diih, and fo ierve 
it. You may make this Cream with either Sack, Lemon, or 
Fruit. 



^O make Snow. Take fomc Cream, and fweeten it to 
your Tafle ; then tie a Branch of Rofemaiy, and two or 
three Birch Twigs tpgether, and whip your Cream well with 
it, dill taking oS* the Froth as it rifes ; do fo till you have 
made all your X?ream into Froth, and lay at high, like a 
Mountain ; but it will look and tafte better, if you lay at the 
Bottom of the Diih you ferve it in, a little Watc of Silver 
made full of Holes, and thofe fluck with long Stalks of Bo- 
rage, with the Flowers on. 



y*ELLOW Lemon Cream. Take four Lemons, pare 
themi and take the Juice ; cut the Peel very fmall, and 
fteep it in half a Pint of Rofe-water, and as much Spring- 
water, with the Juice ; let it 'fiand all Night/ then firam it> 

and 
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and put !K die Yolki of four Bggs ; mix them'wtll together* 
and warm thenl over a flo|ir Fire till it diickais i tKen feaioA 
it with Sugar to your Taftc, _ i 

gP ANISH Cream, Take a Quart of Cream, ^d as 
niudi/or more new MiMc; fet them together upon the 
Fire, and let it boil a good while, ftirring it continually, left' 
it (kin-at thD Top. 'When you think it has boiled enough, 
pour it into an Effirthen Pan, and ftir it continually one Way' 
ibft\<% Hou^5 v^efy leifiirely, till St tools; then pour it into^ 
Earthen Pans, and ^e next Moiling take off the Cream, put' 
it into a Difli, and ftir it foftly all one Way till it comes to- 
Butter? th^ done, lay it high in yonr Difh or Plate, having* 
before, or at the latter End of your itirrine, feafon'd it v^k 
Sogar, a little -OraQge-fiower-watery; aiid Amber, if yon 
plcafe. 

pY^RjiJdip Creajn. Take a. jQgart of Spring-^ater, 
an^^^x Oui^<^ o^ HaatVhora; put them into a Stone 
Jag, or^ Botfle, with Gum*dragon» and Gum-arabick, as. 
much ^ a fixiali l^t ; let your Qottle be bi^ enough to hold 
a Pint more, then ftop theBo^e, and cover it with a Cloth \ 
put it intq a* Pot pf Beef that is boiling, .and let i^ boil three 
Hoursj theij-i^kf as mudi Cream as y^ Jdly> a^d' 

lialf a FMir^ of Almond^ well tieat^ ; 4iiQgle the. Cream 



aQ4 ]t^^ljE^Qn4s ^t6ge(her with' the Jf Uy, and drain \x, \ . do« 
fothseeprj^^iu; times, tW P^i9 tWo/^ three PaiUls and 
Sugar to your Tafie, and let it on the Fire, ftirring it 
continually, till it be fcaldiu^ hot, but let it not boili tfaenu, 
pour it ^into^'BeerGIaiTes. which are narrow at the Bottom, 
and when the)! aire CQld tumthiem out, five on a Plate; liko^ 
Pyramids. ' - - . - ^ , , . , 

t?REKCH QreMM. Take. to every three Quarts of. 
KiiUc, a Quart of Creaih ; fcal<}.ybur Cream, ^nd mingl^, 
it with your M9k, frefli from the Cow ; then file it into a 
fweet Braft Pan. You ^nuft iland upoa.a.TaWe, and fet 
your Pan bn the Ground,* and Kbld yduf Sile^ilh as kigh^ 
as you can, that your Milk txtt^ ftand on a higli Frotn ; 
tbn c6ij^y it foftly to your Fire, and when it is ready to 

P boil 
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Ua talw it «ff; «»d Idt ft ftMd nvo Dtyt b^oit ydu eat it* 
Itisbeftto take it off Ivitb a Pie^pUftei aadil^lieB yoa difli 
it fcrape Sugar over the Top. 

fjRlS? Crmak. Tate « B<«de of Stmld|ies from <lie 
Cow, as OKidi Aveet Ctouii, IxmI Ihom together with 
Ibor Qlove»» and • iiide S^ck ^ Ckwamon. WhSe it boils, 
put a lighted JPipe. k the 'Oyen, that.it mny. be^ hot at 
v^eii yoa Am¥ ji Batch «f Bread, andjboil it ^boiK hstf 
^ HoAr j thea talce <Hit the <pioe, .«|id^ yoiur Cftap iota 
a Pan or Bafion brim^btt, ioA froth It up >ialh. as hig^ 
a Froch as jrou can, all ajike^ till k be«a ^raimer tiian fiw 
the Cow « then ptft it nto your Ovi0d all Night dofe ilop- 
«ed ; the next Momiog iet il on the cold Stones uncovered 
Sora Dayaad aMiJi^t^.or )o^gei« if yoa.^thiak fi(, beftre 
you uie ic 
- • •*" -*— — '>*-^-~' . . ~ , — 

JMTItlTE Limn'OtHtm:- Tdeeiottr IkfgetiettNAs, dif^ 
them very thin, fiircfl the Cliips very finati, *|Htt Aem 
into a Porringer, and ^uetze the jfuice cf the Lemons ioto 
them, and let them lU^hd two or three fSbUrs, "or more ; 
Aen pitft to rikem the Whites of eight B^gs Wefilfeaten, a 
Porringer df SpringMi^tter, and ^ fcmrti^^a^t^f RoTe* 
tvafer; flk dl weH togi^thi^, and flraiiiit thma|h a CotM 
Cloth ; feafon it frethr^lwttt, ^d iM U^ it j^^tl^ Maft, 
^'Anfl)er, if yoo pkafe; -^eh ftt it tfit ^ CSMittgw^ ef 
Cbds, let itfeilfi, tat Hdt ftoii, 'Writig 4t ^oniinttally, iS 
k is as diick as <:ream ; , then lake it off, 'aoS eht 'M ittei 

If TOO wbold ha^e h y^oWy pnt k Me Iftilk^^ Egg, 
iad, inilead df «U{^g, 'gt:ite tJb Lem^M-fcel^. 



j^LMOND Cream. Tdcea Qaart of Ox»n, and bo3 
'^^ it; iKlve ceady hiifiF a^Poakid of Atffi^di^ ^nd mh^k 
dkem with jronr Oiiam ; then ftrain itWough a ton^JeUjr- 
lag till all Che Coodneft is wrung out Of ycfttr Almonds, boil 
kagaintillilis thK^s^afbakWith Ambeit Si^;ar, »^d ^ 
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TjORp Carim^'i Amitr Poftr, Take t&m Pit^ of 
Creasi to ten £ggs> tak» awn^ iiv» of the Whites, 
beat them vesy well, axid whea your Creaaa boiU put in as 
much Sugar as will feafon it ; let it diiToIve, then take it oK 
the Fire, and take out foxxie of your Cream, hot as it is, and 
beat with your Eggs ; (hex; ftir them together all the while 
they are qpon the Fire, an4 >yhen they grow thick take 
them off a little. While this is doing, you rnoH have a 
quarter of a Pint of Sack on the Fire,' with a little Amber 
Sugar, whkh muft be very hot ; then pour in your Cream', 
£irnng it: as .yon pour it, and cover it with a hot Diih lor a 
titde while t then take it oS the Fire> and Strew on Amber 



^UfTTERSV Qrivfifh Take eight Eggi, sM the 
*^ Whites of fcvi l^fti them well tc^ether, iqneeze into 
t^m thejttke ^ ^9V«A tl^i Qrai«fa, and three or four 
SfOQirftilak^ Rei^.^wftter. 9x4 Ut them ran ibro^gh a Hai^ 
Sieve into a Silver Bafon ; then put te^ il half a PQund of 
Sli^atbeatea» fet it aver a gentle Fire> and when it begins to 
Aidwn, p»t in a Bit of Patte?, ^hcmt the mgneft of a lai^ge 
"Kutmeg. an4 when it is fumiewbtit ticker pcl^r it ifito a broad 
% Qhma Dtiih, aji4 eat it coid. It w^i |iac keep vfdl 9bmp 
W Pays> i»u it is ,very ^^ol^fom^ ^x4 pleafai^t to the 
Taftc, ' •- 



yd CeU Foffk, Take-^ Q«art of C^eaai, said a Pint of 
^ white Wine, with the 'JHiiceof half a Lemon, and the 
Peel chipped into it ; fweeten both your Cream and Wine» 
and pntyous Wixi^ ijito a Gla& ; then let one ftand as high 
as he can, and poor the Cream to the Wine, another ftir- 
liag it all the whib» that it rn^ he well SMB^ed;- then 
take oiF all ^Qur FiFOthi aix) let it ftan^ twenty-four ^onrs ; 
if the Weather be c(^d, in lukew^MfW Water i jf hot^ in cold 
Water, 

■ * ' ' "IJ'. ! '' ' J ' I I ILJ . i j i L ! ■ W i^wi^ n II I. M i» ^ i . I . Il l ! ■' . 1 " I . - 

yO wMke (tn ex€tttent ioJd PBfei, Take nine Spoonfuls of 

' white Wine, two of Verjuice^ two of Orange-flower* 

water, fix of fair Water, the Joice of tW0 Lemons, and as 
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much S\igar as will make it vtsiy fweee \ then poor Into it one 
Quart ofCitamfrom fome higd Place» andlet it fiand at 
lead two Hours before you eat it. 

JjADT Huncks'j Spanifli Cream, Scald your Milk frem 
the Cow, and fet it in Earthen Pans ; take ofF your Cream 
%v^thout Milky and chum it in a Glafs Churn, or beat it with 
a Spoon till it comes near to Butter; then lay it in a Diih^ 
and fcrape on Sugar. 

<J*0 make flam raw Crea>n thicker than ufkeU, Firft fcald 
^ the fiowl you intend to file your Milk into from the Cow, 
then wipe it clean, and file your Milk into it ; then pat a 
very little into it between your Thumb and Finger, ftar it 
well together, and fo let it Aand till next Morning ; then take 
off your Cream i^ith as little Milk as you can, aiKl it will be 
extt emely thick, and as fweet as you can defire. The Bowl, 
or Pan, moft be juft popp'd int0 fcaldbg Water, and thea 
taken out again. The beft Way is to milk the Cow into your 
' Bowl through a Hair Si^ve. " 

y O nud^e a Jam of RaJ^hirrtn. To a Quart of Rafpberrics, 
"* and a Pint of Currant Jtf cc, yon muil have a Pouni and 
a half of Sugar ; bmife your Rafpberries well in a Pan, put 
it over a Chu-coid Fire, and let it boil enough % then put it 
into your Pots. 

•^O make m Jwn of Chirries. You muft firft of all ftalk 

and ftone your Cherries, t)\^ ^ruife them in a Pan widi 

Currants, and add Sugar according to your Quantity, and 

hfxl it till yott think it is enough; then put it into your Pots, 

and put Paper oyer them* 

. '-■-■---■ ■ J .11 I , < 

<7^0 make Goofiietry Jam, Gather your Goofeberries foil 
-** ripe, of the green Sort, top and tail them, and weigh 
them ; put a Pound of Fruit to three quarters of a Pound of 
doubIe*refin'd Sugar, and half a Pint of Water ; boil your 
Water and Sugar together, ikim it, and put in your Goofe- 
berries, and boil them till they are clear and tender:; then 
break themi and put them int# your Pots. ..,- 



CbeeiS. fkikt-Bb^Jf. i6i 

r JtD T HoficksV frtfif a^etfi. Take a Quart tf Crcim, 
and tka Wkites of frre Egga; beat and fiir diem intb 
your Creaa« fet them on the Fire tiJl they be?in to cuivlle« 
put in j| little QIafs full of white Winc» aad tet it over the 
Fire again till it be j^l Cun].8 and Whey i then pot it into % 
Curd-Sieire, and let the Whey pafa firon it ; beat the Cutd 
with Rofe-wacer and Sugar, and mingle it with fome Almonds 
finely beaten, and Amber Sugar, and put ic inta your fre^i 
Cfaeefe-Pans ; then boU another Quart of Cream, and when 
it is c<^d isiha it with Rofe-water and Sugar, ilirring it a 
while f then torn out your Qieefes into a Diih, pour ypiu 
Cream about them, and icrape on Sogar. 

KfRS. Skynner'i frejh Cbttfe,^ Take a Pint of Milk, and a 
Pint of Cream ; boil it and flcim it, with a Nutmeg 
fljoarter'd in it ; when it boils up again, pot in the Vollca of 
three or four Eggs weU beaten, one While, and the Juke of 
two Lemons \ £ir it once ^>out to mix it ; keep it hot upcj^ 
the Fire, but not to boil ; and when it is all curdled drala 
your Whey from them throogh a Cloth \ then put a Spoonfat 
of joold Crean to it, and mix the Curd and that well toge- 
ther with Sugar to yonrTafte \ put it ia your Pan, and when 
it is dioroiigh cold turn it upon your D4fh, and eat it wid^ 
jooU Cream and Sugar* 

i ^ I I I » !■■ ■■■■ I , ■■ ■ ,1 

^O ftew GMtn ^tffin$: Pare your Pippins, fcoop out the 
'^ Cores, and thfpw them into ^e Water to preferve their 
Colbqr \ to a Pomxl of Pippins thus prepared take half a 
Foond of double-refin'd Sugar, and a Pint of Water ; boll 
them, andftrain thejSy/up before you put the Pippins in } 
when thfy'arein, let mem boil a Httle to make them dear, 
smd when tbey lak put in a iitde Lonon-peel, and the Juice 
of a Lemop to yonrT^* 

■ P ' I I ■ I ■ I I I I I M l 

^T'Q aifir Gfuwy^* T^ new Milk, wann it a )ittle> fwee^ 
** it to your Tafle, with ^ m^ph Rpfe-water, »oir Q^myt^ 
flower*w«jter> as yon pleale i then put a little ^igopet to it| 
^od when the Curd is come take it uj> tenderly (Tq as npt 
to break it) widi a Sidmming-diCb, and put it into - Rufh 
BtfceU^ made purpoiely for it, in whkh let it drain near 
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put in the Aisgelica for a few Mimtes, take it out of the 
Sugar, lay it on Glafs Plates, and dry it in an Oren. 

yO Candy Fruit. You rauft firft prefeitve your Fruit, then 
dip them into WBm Watei*<o take off tbc Syrup, and fift 
on them feme fine Sugar till they are white, then fct them Oft 
a Sieve in a very gentle Oven, taking them out to turn three 
times ; let them not be coU till they are dry, and they will 
look yery deai. ' 



yt> fnpMt Fmi to €0»dy i^ awf Tim. Take Orange er 
Lemon»peels, rub them with Sale, and cut them in fm^lt 
Pieces ; fteep them ia Water forty-dgfit Houn, th^ put 
them in frefh Water, aad boil them till they are tender, fliilt- 
ing^ the Water three, times {. have then your Syrup ready 
made, and a Pound of Sugar to a Pint of Water boiled to- 
gether ; then boil ^oer Peels in it till they are dear, and fct 
k by for Ufe, letting it £rft c6ol» 

Apricots, Peaches, Plumbs, and fuch like, may be pre- 

fcfvedfor future Ufe by boiling them ojJy in d^e Syrup4ill 

they are a little tender, and when jhey are cool fee them by 

in Gallipqu, boihns; the Syrup a-frejh three times, ooce a 

1 Week, and it will keep good for Ufe twelve Months. 

/> JP 1> ^nte Ma^maiadt. Take your Quinces, pare, core, 
*■ aad quarter them, aad put them ia Pump-water for half 
an Hoar; ^a uke yoar Quinces out of the Water aad 
weidi them, and to a Poand of Qsrmces allow a Pound 6f 
doi^le-refia'd Sugar. You aoaft put your €!ugar in a Pan, 
with about three Spoonfuls p/ Wateii ^d Jet .it m^i^^ ^,^ 
pot your Quinces in, and keep them fticring oyer a gentle 
Fire, till they turn of a hrowaiA Colomr ; liien cdour it wiiji 
the Liquor of Sloee, which is siade as fellows : Take a Pipt 
^ Sloes, put them in a* Stewpan over Ae Fire, with a little 
Water, boil diem fip, and t^te^ree or four Spoonfuls <rf 
-Chat Liqaor, and put to your Quinces, it will make it of a 
very fine Colour. When it is of a good Red, an4 tender, 
take it o<t «>4 P«t it in Gampoti, aad when it is cold paper 
it ; but your inlide Paper moft be dioped in BMmdy, and tftat 
w^teqpit-a'greatwhfle. . . - 



Marmalade. Ppcht^Bc^k. 165 

^O make Marmmladt. To, tw^ Pounds of Quuioes, put 
three <2aart^$ of a Pound of SngaPt and ar Pint of Spring- 
}vater ; then pat them ever tiho Fire, and bttl them till thef 
are tender; then take them up and bruife them ; then pnt 
them int9 the Liquor, let it boil three quarters of an Hourt 
and then pdt it into your Pots. 

.yO make White Marmalade.. Put th6 ^unc Quantity of 
Water and Sugar as before-mentioned, only let your 
<2uin€es boil tender before you put in your 6u^ ; and ivhen 
you bruife them put in yogr Sugar, and. let it boil till it \% 
enough. 

^J'O Dry Jprkots. Take two Pounds of Apricots, pare and 
flone them, and put them in cold Water for half an Hour ; 
then put them in. a Skillet of hot Water^ and feald them.t^ 
.they are tender; then drain them from the Water^ and pot 
th^ in a Silver P^tn. You muft have, ready two Pounds of 
double-refin*d Sogaf boiled^ and .pour ypnir .S^gar oyer the 
Apricots, cover them dofe, and let them iland till the next 
Day ; then fet them oyer a gentle Fire, .an4 ktjhfim be hot» 
turning them often. You muii: do them fo twice in twenty- 
ibur Hours, till they ard candied ; then take them out, and 
put them into your Stove to dry, and when they are, cold put 
them in Boxes between P^per.' ' ' .- 

Noiet You muft gather your Apricots before they arc too 
*rip?. / ' / 

2] Or 9 When Apricots are ripe, take the faireftand pa- 
left, lay them in hilf their Weight of- dry Sugar, and let 
.them ftand till the^ugar is di/Tolved; then fet- them on the. 
Fire, and genthr boil them till they look clear, and the Syrup 
;thick ; then take them off, and let thtei: ftan^ inc your Pan 
.three Days^ turning them once a Day oyer ikt Fiue. Be fure 
keep them well ikimmed, wet them with Sugar, and keep 
:them in a Stove. 

. < \ \ '. _^^ — r ,. .. . ■ 

n^O Prifir<ve ripe Apricots, Gather your Apricots of a fine 
Colour^ but not too ripe, then weigh them, and to every 
;Pound of Appcots^ put a Po»i;4 pf • ^oul^I^-reftn'd Sjjgar, 
beaj: W.if%il>*.rt^eu Aoj^.ypiir.4^i»<:afc.Sin4 pare thwa:; 
..it. a' 
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as yoa pare diem pot tkean into the Pan yoo do them in» 
vnth.Si^rftrewed over and under Aem^ W let them not 
toiidi one anoiiicr, tmt put Sugar between them ; cover 
them ap,.aad let them lie till the next Day, then ^ them 
gently till the Sagar is melted ; then put them on a qoick 
Fire» and let them boil half an Hoar, (kimming them ex* 
ceedin| well all the while ; then take it ofF» and cover it 
till it IS quite cold ; then boil it again, dimming it very 
welly till they are enough, and put them ia Pots or 
Glafles. . ^ 

I f I • ] I II I I ■ I I u I I H 

*7*0 ?refero€ thi great Whitt Piumh, To a Pouiid oF 
Plumbs put three quarters of a Pound of double-refin'd 
Sugar in Lump ; dip your Sugar in Water, and boil and 
Ikim it very well j flit your Plumbs down the Seam, and put 
diem into the Syrup with the ^k downward ; let them ftew 
<^er the Fire a quaiter of vn HoQr» ikim them veiy well^ 
and ttdce them oiF, and when cold turn them, and covd^ 
them ap» and turn them in the Syrup two or three times 
every Day» for Mt Of fix Days together ^ then put them 'art 

7^ Prefers Cherries. Gather your C3i^es of a bright 
Red, not too ripe j weigh them, and to every Pound of 
Cherries put three quarters of a Pound of double-refin'd 
Sugar beat very fine s Aone.your Cherries, and ike w ibme 
Sugar over them as you ftone them, to keep their Colour .;> 
take the reft of your Sugar, and near half a Pint of Water* 
and boil and fium it ; then put in three Spoonfuls of the juice 
of Currants that have been infufed in Water, give it another 
Boil, and fium i^ ; then put in your Cherries, boil them tiU 
they ara tender^ pour them into a China Bafon, cover 
them with Paper, iod fet them by fior twenty-four Hoars » 
then put them into your Pre(erving-pan, and boil them till 
they look dear, put. them into your Glafifes clean from the 
Syrup, and put the Syrap en^hem, ifaained through a Pieoe 
of Mttilin* . 

y'O Dry Cherries. Take three Pounds of Cherries, and 

ftone them { take a Pound of Sugar, and clarify it i. 

thea pat ^ Cbirriesctaco the Syrap^ and let them hoii's 

then 



tkmfo tikettLl]f t Jhjf aod bcil them.a^^.the next Bay ; 
dienfec tbem fa^thwe S>ajs» and Jboil them a^in ; wkendiey 
4Ge 4CQld flat %he« ivfthyoor. Finger^ a&d b^ them on Siev«a 



o-^ Can^f Ormxeflfwers. Take Oiaag^ Flowen^iff and 
^ fsefii gathered* boil them in a ^nSsis'mg^Xk is a gmt 
"Qaantky of S|>nng-watec» ,and when they arf tender mke 
ihem.xip/ dram tbem, thiw^ a Sieve, and; d^ them very 
Weirbetwe^ N4i|ikuuf tajfe. die Weight in 'dpiditle-]!^ 
Sugar; and to aPound of Sqg^ )i^f a Pint of Watery hoi^ it 
-dll it win ftand m a tUdc Bn^^^ and when it is almoft ^old 
pMt it to your Flowers in' a 'oSna Bafon ; ihake them well 
together, and fet them in a Stove, or in the Son, and when 
^eytis^n to candy, take £faem oat and lay them onGlafles 
tftidry j i&k Siypur over theoH and tuni them every Daj^ vSt 
th^4ue anffi. ' * - 



^"^ Sngar, 4mu1 it Oui^^ ^^tj^ ^^^ ^^ ^^^^ * ^^^» 
*a^taiEe A^iioots iiared'aad nictd pretty thidc 4 jpotthem 
in» and let them ibmd a i|satt0r;of an Hoor 3 then fctehem 
over the Fire, and let them fcald till they are cleai^ (haking 
themotett-gMtlyy JHttletit-aot-hott} then take the m i>nt^ 
^ %>uf^ «nd Arew a liidfi Si|^ m a fie^^^hi^ aad lajr 
^m on, fimKisig Sugar ^^^fiUBk llim^ S^ list theminajOovt^ 
<H«atod$]m 

■ ■.i M t I ■■ U * !!■ IP I I n i I - I III II, 

^fO Tre/trioi JhiidMa H Iml mO tKmtir. ThiSDCV yoor 
"^ Anichiftes into Salt and Water fcr twelve HoarB« then 
Jiralke iWne Water boSi*. ^ put in yomAticbokcty and let 
tliem bd3 till jfoq am |uft draw off the Xeavufjonitbo £Qt-. 
torn ; the» cat oF the 'Sottoms Terylm'ooth and clean, and 
|9at them into a Pot. with Pepper^ Salt. Clofe^y MaQe> two 
Say-leaves, and as much Vinegar as will cover tSem ; thea 
voor as moch melted Butter over all as will cover them an 
Inch thick ; tie it down doTe, and keep it ferUfe ; and when 
jfott ufe'dnem, put them m boiling Wateo with a Pieco of 
£utti^ In Che W^ter^ fhunp litem. 
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^O Pr^/irHH Z^mb^w. Piit yonr DatDlbns in a Pot ; to two" 
Qaans put a PoQfid of fioft. ^ogar, and bake them in a 
flow Oven twoHoQO ; .tl^en f8t.them.in a.c<9ol Place a Week/* 
and pour over them as much rendered Barf Saet as wQl be 
an Inch thick \ itjnuft be put on hot every time you uke 
any biit/ and'they*will keep all the Year. 

*r*0 frefm'i ^inces to bake. Pare and quarter your Quinces, 
^ take out the Cores as you do when you boil them, and 
to a Pound of Quinces take a Pint of Water, and three 
quartos of a Pound of Sugar ;' but if it wiU Aot cover them, 
yon may add fome more ; then fend theiti to be baked, but 
the Oven mult not be too hot. Put the Parings on the 
Top. \ 

€fO Ptefit^e, Red or White Qtrrmtf. : Yoii .moft' cut off the 
*^ black Bud, and take out the Stones; then put ^oa them 
dottble-reiinM Sugar beaten to Powder, tsdce Jix Golden Pip- 
pins boiled in half aPiht drWater, "over a gentfe Fire, 611 all 
Qie'Go94i«ci^ is boHed out; then ftriain.*^ Water through a 
Cloth, put ,Su^ to iity and boil it to a good Jeily ; then p«t . 
the Cursantft/to it» and kt them boil? till they are tender ;x 
when almoft cold put them in Glares, .and paper them up in 
twoDays« • .. ^. 

€T*O.J»ipjG^ehemei. Gatiier them when dry, full grownV 
^ ind..not. ripe I pick tton on^ by. one^ put them into 
Clafs Bottles that are vtiy dean and dry, and cork them' 
dofe with new Coxks j then put a Kettle of Water on the 
Fire, and pu^ in the Bottles, with Care j wet not the Corks,, 
6at let 'the Water come u^ to th'fe^Necks ; make a gcntw. 
Fire till they sp-e a Uttle coddlfed and', turned white; do not. 
tMcc them up till ^pM,, then |)itch.tie Corks all over, or. 
wax them'^dofc and thick ; then frf them in a' coOl ojy 
ailar; - ' '- * *' ';"— ••■ "• . 

• N.B. You may keep Damfons; or J^ltace, ,the feia^ 
Way._. 

<fO Prefer've French-Beans. Take a Pcck of French-Beans, 

-^ break akch in the middle; put' them in a Pot, and cover 

tliem with two Pounds of beaten SaR /'ram them well «<»-: 

-^ t^ / getter, 



Pickling. Pockn-Bcroh x6^ 

i;ether, and wken the Brine arifes put them Ia a .narrow- 
moathed Jar ; lay fomewhat on them, with a Weight to keep 
them down clofe, and tie them down, that no Air comes at 
them. The Night before you Qfe them* lay them ia 
Water. , 



J)iri^iom far Pieklwg various Sorts of Fruits^ &C. <fter tit 
moft iligant Manntr. 

*rQ TichU Walnuts. Make a Pickle of Sa)c and Watcr^ 
fkong enough to bear an Egg, boil and fcam it well, 
and poar it over your Walnuts, and let them fland twelve 
Days, changing the Picklo^t the End of fix Days ; thea 
•pour them into a Cullander, and dry tkem with a cSarfe 
\Cloth, and get the beft white Wine Vinegar, with Cloves» 
Mace, Notmeg, Jamaica Pepper-corns, and fliced Ginger, 
ixrll up thefe, and jpour it fcalding hot npon your Walnuts. 
You may alfo add lome Shalot, and a Clove or two of Gar- 
lick, to a Hundred oi Walnuts. You muft put in a Pint of 
brown Muftaid-feed ; and when they are cold put them^nt^ 
41 Jar, and ftop them ck^e. 

. j23 Ort Take your Walnuts when a Pin will pafs through 
them, put them in a Pot, and cover them with Vinegar i 
change them once a Week, for three Weeks ; then take ibme 
of the beft Vinegar, an Ounce of Mace, half an Ounce of 
Nutm^ .iliced, an Ounce and a half of Ginger fliced, and 
an Ounce and a half of X^ong Pepper bruifed ; give this 
Pickle a Boil or two over the Fire, pour it boiling hot ovei' 
^your Nuts, and cover them clofe ; and in four Days boil your 
L^ttor again, and pqur it over your Nut3 as before ; this you 
mull do three times, and they will keep good three Years. — 
This is much better than laying yQUr Nuts in Salt and 
Water. 

3] Or^ Scald 'diem Mil the outward Skin will peel off, 
and put diem into Saltand Water for nine or ten Days, then 
wipe them from the Brine, and pour on them the fame Pickle 
as the MeIofl$> boiling hot ; and when it is cold put Muitard 
overiu 
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9^0 TUkk m,lu mUntas. Take a laije V^iTel, wdl 
rlazed, fill it with the heft Nuts» and then fill tit i^ wkh 
:the Deft Rime Vinegar; lay^on the Top «to cover theKot^ 
and "k^ tkem (Uider Ae Vinegar with ^ Piece x>f coarfe 
(Cloth ; let .them lie fo three Weeks,, then pour the Vinejar 
.off the NutSy and fill the Veflel again with Rape Vin^gv , 
,tad covsr Aem as bdfiniB, and let them lie db«e Wedtt 
iooger; then poor efF.the Vinegar, and boil op as modb 
avhite Wine Vm^pr as wilt caver -then, aod jfiSt^ti* it ht^ 
mt into it txinjgeri CloxrM, Mace, ^b4 Pepper, of each a 
targe Qaantity.; with half zn Ounce of brUifed Fennel-fee4 
ji Httle Sak, (OafUck as )F0a4ik<) and a- ^fM deal Hi Ma^ 
,tafd*feed iiniifedj thion Jay }K>uri4aCs into the Pots with >i 
^^loden Spoon, that tlyey may not toofih your Fingers, »d 
fow yoor Fickle ^Id^ipon the Nuts j than kiyitt sheT^ 
your Spice and other Ingredients i cover them wtth Viae* 
leaves, which will keep tiiom iinder thefPidtfe ; than cover 
them clofe, tie ^em 4ip with i4eaihei^ and 4uiq> <hem fv 
Ufe i always rememberts^ that yoar fickle ibooid x«va 
ibcm. 
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rrrJLVUr^Sadmp. Take «imi MGafauiu, jwfl tpanol 
^ them to a Pafte; then put lo eiiE«iy ifaadwci ««• 
4^arts of Vinegar, with a Handful of Salt^; pat it all to- 
gether in an Earthien Pan, -keeping it Hirrlng fctr j*igh t Bays; 
then iquctee the Liquor throt^h ^ toacfe Xlioth, jmd'putit , 
Into a well-tinnU Saace-mn, and when it begixrs'to boil (Ua '| 
it as long as any 6cam mes, and .add to it ioiBe Cloves, Mace, 
iliced Ginger, ffioed Ncitmq;» Junuuca ^Pepper-corns, fliced 
Horfe*radiil^ With a ftw Shalot?, and a Itttle Gariick.; let 
this have one Boil up, pom* it imp an £archen^D» and ato 
it is oold bottle itju^, dividing the Jngrediems te^ally i^t^ 
^ach Bottle. 

" ■ ■ ■ ■ ■ ■ .1 

*T'0 . Pickii CuiUrnhers. Let your CticUmbfef s ht fm^H, frs^ 
'^ gathered, and fcjee from Spots ; then m^ike a Pickle of 
•Salt and Water, ftroiig.enoiig^ to bear an 'B^; 4boll the 
.Pickle and fkim it well, and tfajttij^a^ it^tipon yoMr ^Cucaflb* 
.bcrs, and ftive them 4own §Qit twei^^V'^our Hoars i thoa 
4lrain them out into a-Callaoder, and dry fh^ w<;ll witha 
i^loU^ aiui^Uigi the haft ,whitje Wine Vinegar, wi(h Qpvf^ 

iliQff* 



9keA MsLCCf Nlrfmcgi White Pepper-corns,, totig Pepper, 
and Races^ of Ginger s bo3 tlieor up together, and then dap 
the Cucumbers ift with afew^ Vhre-Ieaves and a little- Salt, and 
a^ iMH atf tbej^ b«giA tO' turn Colour pot th«iii into JairS) fttve 
di«m dawhctofQ^ msA whe» tliey ar« cold pat on yowr Blad^ 
drxsi»d Leather. 

zj Of, Make your PfcKIe ibong euoagh to bear an Egg;, 
and pour it boiling hot upon your Cucambers ; let it Aaiid 
eight Hoars, and take them out- while wartUi' and lay them 
en a Clo& to dry ^ afterwards put. them into a Pot, and boil 
the Vinegar with your Spice, and pour it boil ;ng hot upon 
them, and keep them clofe flopped by the Fiie for tfirea- 
Days, and then vthey wiH be fit for Ufe. You muft put fome 
Bay-^t with the other Salt in the Pickle. A Charter of-^a 
Sbuad of B^-fs^t i« enough for a Hundred. 

yO PicUe Urgt 'whokt Cucnmien. Tq every Dozen of 
Cucumbers take half a Foimd of Bay^fale, a^d three. 
Qgarts of Spring.water ; boil the Salt and Water til] it is 
fErong*eftou^ tol)ear an Egg, let it ftand till cold, and pour 
iii'itom. theSet^gs; dxenptttin the great. Cucambers, and 
lit them iland (b two or three Days ; then tafic thcan otrt, 
and boil the Liquor agaith and, if it be not ftrong enough 
to bear ah Egg, put to it fome more Salt, ftrain it, and put 
it in hot ; then make a Pickle of Vines^ and Spice, and when 
tftey are dried from the^ Brine- pat tho Pickie to them hot, and 
ftop them cloib.^ 

^JOr, D^tbettioWittetfA and rub them r«rywcU; then 
pot them i^io ftrong Brine for fevjsn DayK ftilting then every 
other Day; then boil as much of the beft Vinegar as will' 
eoverthem; put in, whilH boiling, NutxnegSi Mace, and a 
large Quantity of Black Pepper j: as to the. reft of the Spice, 
a» mud) as wsU feafon it toyour Taie > add to it a few Clovea 
cf G«riick> a goad deal o^ M«ftaid4eed, and a little Ginger 
flkL The Pidde muft bo pot to than kor» ofba boiled ifp» 
and |!9t te tlkMn tiU thtf be- cnfp aid j 



J^ mt^i Miatg9 of lm%i Gmtmitrx. You muft fcrape out 
■* die Seeds and Cores, ajid put into them Whole Pepper 
a&d Spice9; and a Cloveof Garlick ; tie diem dofe, and put 
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them icio Salt «nd Water twenty Honrs ;, wipe d^etn diy, and 
boil as much Vinegar aa will cover them, bujC the Viac^ 
aauft be with Spice, and poured on fcaldipg jiot. - ; 

a] Or^ Take large Cucumbers, as green as poflible, fcoep 
out the Seeds, and fave the Slice which yon cnt from the Side, 
to match each Cucumber again % then tak& twa Cloves of 
Garlickt or a Sbalot, and put them into each of the Cucum- 
bers, with fome Long Pepper, fome Muftard^feeda wholf, a. 
Blade of Mace, a little Ginger, and a few Cloves; then pat. 
on the Slices in tbeir Places, tie them up, and lay tbem in a 
glazed pot ; then take fuch a Quantity of white Wine Vine- 
gar as will cover them more than two Inches, and boil it a 
very little ; then pour it hot over your Cucumbers, and covei 
your Pot dofe, keeping it near the Fixe till the next Day ; 
then boil your Pickle a-frefh, pouring it on hot as before^ and. 
doling your Pot prefently ; let it ftand till the Day follow- 
i»g, and boil your Pickle the third time with a little Bit of 
>Ium in it, which will give them A fine greea Ccdotur^ fo» 
keep them dofe covered for U&. 

3] Or^ Take lar^p and gieea Cucumbers, cat them in. 
hail^ take out the Seeds, and fill them with. Muftard-feed; 
then lay them in Salt and Water for mne Days, Mting 
t(iem ^^"f Morning with freih Liqoon To two Dozen of 
Cucumbers put a Gallon of white Wine Vineg^^ an Ounce 
of Jamaica rcpper, a Pennyworth of Long repper,. two 
Pennyworth of DiI14eed, and into every Cucumber half a. 
Clove of GarHck/and an Ounce of raced Ginger ; then take 
the Vmegar and thefe Ingredients, boil them well^ and pour 
them over your Cucumbers { theft -ftop them dofe up, and for 
fbur Mornings together fcald your Liquor>, and pour it over 
them again. 



^7^ PicUe Gerkifu. Take the hand, fmall, rough Gevkins^ 
*^ that are fmoodi at one End, wipe them clean, and put 
them into afirine^ ilrong enough to bear an Egg, two 01 
three Days ; thea take the fmall Pickle, (as the Melons) and 
pot fome Dill-feeds at the Bottom of the Pot, and pour the 
Pidcle to them boiling hot ; then Hop them do^n clofe two. 
or three Days, green them in a Bell-metal Potj and CQve>- 
them clofe, as bdbre» 

id 



r 



FidOing; Pid^BkH in 

J*0 Stew Ciuumiers* Take> aboot: a Dosen of large Ca- 
cnoifaen, and ffiee^iem ^ thou take ^ree Onions, and cnt^ 
tbeok YCTf fioiatt v pot tMe itt a Sanct-pui tfrex' tiie Fire to > 
ftew, iBi^ a Ikde Salt ; fat tJwm olien» tiU they aie tender^, 
aadthtttdry tkeia. iiva CdHaadcr aadry aspoffibk; fdar* 
Hmbi, aiul fat ftaiePeppec to then ; then /r}? tlieip m Butter- 
till the^ ate-brown, sini pot to than ft Gkfii of Clai^-^ andi 
vhea dik-isjanx^d wii^ Ihe8i» ferve thfev under roall Met- 
ton» or Lamb,, or^ elib ferve them on a Plate nppnftiedi 

jd' R^ataof/Cueumiirs.. T^ twdve Cacumber^y flice^ 
them tbin^ pot them into a coarfe Cloth, beat an4* 
fii^eeze^ them, veiy day, and ftoar and frjr them browa ; theii'^ 
I9it tothem Claret GfavY> iavoai^ Spice^ a Bit of Batter 
rolled ap.in Flour^ and tof> ft up^thicifi*^ They; ale Sauce fot^ 
Mutton or. Lamb. 

The fweet SpjceJs Clo^res, Mace, Nutmei;, Sng^ir,. Salt«. 
and Cinnamon. 

Hie &vour7 Spice, is Peppei^ Sak» Clovesi^ Mace, andi 
Nutm^.. 

n^O -Pi(kU\h^rwi^, TajK ypiK Mufliroemsi and peel^ 
them; then.take.then»^Ottt c^ thtWat^r, drj tbeiHr «od 
p^t them ' iniot.a Sance^pan ; then put to them a good deal of* 
Salt, fome Blades of Mace, and Nutmeg quartered ; let them « 
boil in their. ow»« Liquor four or &ve Minieiet ova- a quicks 
£ire» drain thesis from their Liquor, and let dieo^ ftaad tilli 
they are eoU i then take all tho Spjloeihae was uftd in ^: 
boilmg thioif as mudi white Wine, and wUto Wine. Vin^ar, , 
as wUI coyer tbtm, and a little Stki the^ give them a loaL^ 
or two, and pat them in ypar Pot $ when they, are cold, put - 
two Spoonfuls of Oil on the Top. to keep, thenw You mu& i 
chanj^ ihe^Liquor (mce in &[.Weeks. . 

2] Ori Cut off- the Stalh, peel tfe? B^lttpoji-eod' thrown 
tkera into Watery then let them have oneJBoil up in Salt aiid< 
Water* 9mm timA thraii^ a coaile^iore, aadldt them Hand \ 
ti{I thfy aire cold % thea tiOte Vine|^ tamp Sal^; Mace, , 
Nutioes KUced, athd a littleijingn' fiiead f .boil aH thefe to^ - 
S^er, kl \X fian4 till it i9 col4y*llMn.pnt yow Mi^hmMqai 
into /it, .$9A biKtl(btheA up dofe. 
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^O make- M^hr§m &teb^ BceaK off the dirty Ends, 
. pot Salt to diMB, and let them ftand twenty*four Hours it 
then boil them (after you have brdcen them to Piecet) and 
Ibain them off through a coarfe Sieve, and fqaeeze Ute grofsi 
Part in a coarfe Ootbiithen boil it up, and fcumit very^ 
well i and to two Qaarts of Ketchup put an Ounce of Ja^ 
maica Pepper<oms,j[et them have, one Boil, audi then iland» 
to^cQoL 

^ro Picile hUJtroms, 9r Jarff Cucimbersi Take a. SKver 
"^ but of the Side of each Cucumher, aod^take out the Palp^ 
clean, fll it with, fcraped Horfe-radifh, fliced^Glng^r, Garr. 
lick. Nutmeg, whole. Pepper, and large Mace.;, put in the, 
^iver again,, and tie them with a Thread.; then take for the. 
Pickle the beft white Wine Vinegar, a Handful of Salt, a. 
cjuaxtered Nutmeg, whole Peppp*,, Cloves, Mace, and twty* 
Or three Races of Ginger boiled together and ikimmed ; then, 
pour it.toxhe Cucumbers boiliog^ hot, and. flop them down' 
c1o(e two Days. When you intend to green them, iet them^ 
over the Fire in a Bell- metal Pot in their Pickle, , tilLthey are 
fcalding^^hoty and green ; then put them into Earthen Pots,. 
0op them down crafe, and when they are. cold cover iheio. 
with a wet Bladder. Thus cover other PiQdes. 

■ I-.; ' '■ ■ " " ■ ■■ * "■ ' ■ ' " 

^T*0 Picklii Onions. Take your fmaU Onions^ lay them in/' 
"^ ^alt and Water a Day, and ihift them in that timeonce;> 
then dry them in a Cloth, and take ibme white WilKi. Vine-^ 
gar, Cloves, Mace, and a little Pepper; boil this Pickle^^^ 
ajiad pour over them, ai|d when^it is cold cover them<Glo&. 

2] Ory Take your fmall white Onions, lay them in Wa- 
ter and Salt, and put to them a cold Pickle of Vinegar and. 
Spice. 



fT*0 Fkkk ?rtn<ik. Beans. Put them a Month in Brihe, 
fbongenougKto bear an Egg ;. then drain them from the- 
^ine, and have a Pic&le as for Melons ; pour it to them boil^ 
J))g hot, gteea them tl|e: fiuae Way/ and ftop it clofe*. 



2] Or, Gather thorn before they have Strmgs, and pufr 
them m a verv ftrong Brine of- Water and Salt for nine Days ; 
then drain them from the Brine, and put boiling hot Vinegar 
to them, and ftop them dofe twenty-four Hours ; do fo fouc 
or five Days fbllowing, and they will tarn green ; then put to 
» Peck oi' Beans hdf an Ounce of Cloves and- Mace, as 
much Pepper, a Handful of Dill;and Fennel,, and two or 
three Bay-leaves. You may do Broom^buds and Purflane«^ 
ftalks tfa^ fame Way^ only let them lie twenty-four Hoars, 
and no longer ; if they do not green, you may fet them cOf 
the Fire in the Pickle, and let them ftand doie covered, zxJL 
juft warm them ; for if they boil, they, are fpoiled. 

I , — ; ~ — r 

yO PhkUfnudl OnioHs* Peel your Qnions, aad throw thenL 
into Water.;, then put them into a well tinned Sauce-pan 
with Salt and Water, and juft let theni fimmer, then fli^ia 
diem cSy and let them Hand till they are cold and welf 
drained; then make a. Fickle of white. Wine Vinegar, the. 
jalell you can get, with Mace, iliced Nutmeg, fliced Ginger^, 
white Pepper-corns, and Salt to your Tafte ; give it one Boil, 
up, let it ft^nd till it is Quite cold, . and add to it about two 
SjiooBftxis of the bed pale Flour of Mallard ; and after ybii 
have put your Omons intd Jars, jK)ar your Pickle upon-: 
them.. 

jfO^ Pickle^ Biit^r^u and Turnip*, Boil your Beet-roots ia. 
"* Water and Salt, a Pint of Viacgar, and a little Cochi-^ 
neal; whpa they are half boiled put in the Tornips, beings 
pared, and when they are^ boikd take them o£, ani k^ep'. 
them in. this Pickle* 



7*0 Pickle CahhgtL, Take. ^ largeJne Cabbage, and cut. 
it fmall ; feafon fome. Vinegar with. what Spice you think^ 
it; then pour it on fcalding hot two or three, times* 

Turnips are pickled the Came Way, onlj; cut them like. 
Dice. 

^O PkkU FloFWirs, Pickle them in half white Wine and: 
half Yine^ and Su£^^ aadiWhen coU ^ them up- 



ff'O Piilk Kid CMaie. Cat off ih^ Sttiks and ontfide 
"^ LesTCt* and ikredil into tkia Sltcess make arPkUrof: 
Sih^ Vinq^ai, a«ves» Mace» Ginser, ud iliced Numiegi 
tad then koil it*» sad whcnitit- coM ]wir it Qvc9> tli« Cab? 
kttt, «id k wiU be Ik f(br U& in twelve Hoore* 

M.^. Wlite Cabbage may be done in the fioae Pkkle» 
bat tben it laaA be peered oe fcaldiag luK two er thiee^ 



Yoa mdlba cefeM to obforee tbat year Ifeaft Pans 6e 
flreea Psdcles be eBOoeoim brq^bt end clsaa; and tboTe br 
j}l!|ff ^ PicUn auift Itkcwite be very wdl tiiui'd and deanw 
othenrife yw Pichles will bnve no Qoloar. You meft afiau 
the very beft and (bongeil wbke Wine Vinegar ; yoa moftv 
likewife be very exadl in watching when your Piakles begin' 
ta beil nnd chinge Colour, diat you nayJ&aieh tben off 3ie; 
lire immediately, otberwiTe tbey. will hafit iheir Cdoar, and^ 
{TOwlbftinkeepfBg.. " ^ 

€rfO Pkil^ Barierri^s. PScUe yoor Harberriee» being fioe^ 
'^ iiv Bunches^ only in Watef and Salt^ ftroag enough to* 
bear aa Egg. 

a] Or,. Make. Salt and Water firaogenoiigbcta bear an^ 
^^,,bdl it^ and cover them; if^deiigned for* Sauce, bolL 
Vinegar feafooed witk.Sp^ce» and a. lime Alom, enough t9> 
cover them. 

tjr'O PiM ^nc4s. Core jmt iaa Qntacet, cot two oi^ 
"^ tkipee o£ the woift of Atwi to Piecee» and bo»l them with^ 
tbe Coree ift Wateri Sab, and ftale Strong Be^*;. then oore^ 
tbem wett» and fliWi liMm 9 then pot to this Pickle your ^ne. 
Qmncesi. and fcaid them ; then, take them eff, «id keep them 
|]i,thi&Picble» 

•" — " - ' ^ 

cjfO Gween Jpricois^ Take gree» Apricots about theMiddlei 
-^ of JiMf^ w when* the Stone, is hard y ppt then* on^ 
die Pire ia cold Water three or four Hours, cover diem^ 
ctofe, bnt firft tnke their Weigj^t la dodbkrrefinU Sugar,, 
and pare. them, niody ; .dip; ypar Lumps of Sugar in Water, 
mid boft dm Soger mid Water Ttry well ; then pot in yonr • 
i^tpcoti, and let tbem boil till they begin to <?pcii I tbqitak^. 

ottt:the.Ston^ 4sk k 1^. v?^. R^ ^^ Into^ y^iT SyK^p* 

and 
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and let them boil tiU'they are enough,, fkimminf d)em all the 
while ;. then, pot them, in Pots» 

^O Pickle Melons. Take green Melons, aft manf as yon . 
pleafe, and nuJce a Brine ilrong enough to bear aa 
Egg 9 then pour it boiling hot on the Melons,. keeping them 
down tnder the. Brine ; let them ftand five or iix Days ;. 
then take them ont, flit them down on .one Side, take one 
all the Seeds, fcrape them well in the Iniide, and w^di. 
them clean with cold Water; then take a Clove of Garlicky, 
a. little Ginger and Nutmeg diced, and a little whole Pep- 
per I put ^ thefc proportionably into the Melons, filling* 
them up with whole Muftaj:d-feed ; then lay them in an* 
Earthen Pot with the Slit upwards, . and take one. Part o£ 
Muftard apd two Piarts of Vinegar, enough to cover them,, 
pouring it upon them Tcalding hot, and keep thepi dofc 
ftopped. 

n*0 mak» a Mangp^ tf young Mfhns,. Take, young green 
M•lon5^ cut a Piece out of the Side, and fcoop out all 
die Pulp ; then make a Pickle of Salt and Water as before*, 
and pour it upon them hot, and let them lie forty-eight' 
Hours ; then take them out of the Pickle, and dry them, 
well with a coarfe Cloth ; then take MuHardfeed, Cloves^. 
Mace, Ginger, Long Pepper, fliced Horfe-radifh, a Clove 
«f Garlick and Shalot, and fiH np the Holibw of the Melons %] 
dien put, in the Piece you took but, and tie them up tight $ 
then put them into a firafs Kettle, with Vinegar and Salt 
to your Tafte, and a few Vine-leaves ; put them over a flow 
Fire, and when you perceive they begin to boil and change 
Colour, put \!iem into your Jars, and cover them down, 
clofe. 

N* B. Cucitmbe» muft be done in a Brafs Kettle ;, and, 
FrencJh Beaaa are done in the fame Manner. 

^0 maki a Mango of Codlim, You iqufl fcoop out the 
"^ Cores, and £11 them with Ginger, Mufhurd, and AU* 
fpice; tie them dofe, and pour as much of the beft Vine-^ 
gar, fcalding hot, as will cover them;' then tie a Cloth 
over them, and iUce fome Nutmeg, and Ginger, Cloves and 
Mace, and put them into a Pot, vyith as much Vinegar ai, 

will. 



rjt The JKbtf/Sskitfif^s ¥kVhip^ 

iwjlf oDverdtem> Mi 6oil'q» y«iir Vlimgor ftllin^ i^U^tbeft 
nay be gvttD s ke^ Uwm doib tied <towa^ and^ tiiey in^ 

with Wactf , oror • CllaftfcMf Flre» till they tfc faddk^; 
hot; keep tkem cbfe cdvertd,^ and tvken tkcf wiff fldA, fldm- 
tltcm, and pot tfafeai m agSHii^. vMth a little VimffUTi taid ItC' 
tkem li« till they are graeo* 

^O ftM Samphire,. Picli ]t» and- lay^ it in a Skong BHner 
of ^ater and Salt cold ; let it He. twenty-four l)oorH, 
then £ft It on a <)uic& Fire, and make k boil oncei then take 
it op quick, and^pour it tO the Samphire ;.let it^acid t\¥enty- 
feor Hoars, then kt it again on a quick Fire, and make it 
jttfi; boil ; then take it off qulek, and let it ftand tilt cold f 
then unHop it, and take it up to drain ; lay it into a Pot, and^ 
ler the PXcfcte fettle, and cover it with the Clear of ft ; let it 
Hsind in a cod dry Place, and; W the Fickle mochers, boil i( 
odce a^Moitdi ;. let it ftand txS cold, and then gu£ the Saou 
ghiretOriti 

«2^0 Ffcik Pmcha. Take yoer Peaches when they are at^ 
their full Growth, juft before they turn to be r^, and* 
Ve (iue they are not brtufed.; th«i takeaa^mach Sfriogwatep 
a^ will cover them, and made £dt enough to bear an £gg»^ 
with an equal Quantity of Bay and CommoB Salt » th^ pur 
i^ yoar Peaches^ and lay a thin Board over tham^ to keef> 
tlxem under the Water, but do not bruife them. Let them; 
Ik three Daya» and then take cbem out^ tooA wipe them one: 
by one with, a fine £i>& Cloth, and lay them, in yconr Glafi or- 
J^r ; then take as much white Wine Vinegar ^ williiU it; tO' 
every Gallon putra Pint of the beil wdl made Mnlbutf^.two 
or three Heads of Garlick, a good deal of Gif^^er fficed,- 
half as Oeaee of Clorefty Maoe» and NolflMg^^ Wx: jtm 
Ptdda w^ together^ and pour over. yoenPeaches^ Tie them 
down very dm with a Bladder, and Lcather^.aodthejF. f»12 be 
fit to cat in two Monljii. Yoa may, with a fine Pe&kmfe^ 
cat them aoofs, take out the Stones, fill them with made; 
Muftard, Garlick> HorfernKlifh^ and Ginger. Tie them to- 



^O ^dVf ^mkf/e WmBs. Take tiie large Wkite Plumbs, 

^O /'tf^ Ili£latuut md JpricoU. Thq^ 4U« .^Soae die 
Ikne^u the PuHtcfaie^. .^diefeilrois Pkided will waie 
)With 1ceq>ifljg» theceftc^ .:)cott miift .£11 tliem iy> ndtb coid 
Vi^5g•^. 

" ■■■ J ■■ ■ II ■ I n il 1 .1 ■»■ |l iil'Wi III ■ I I I I n il M ill iiilii y M ill ,■!■ I 1^ 

plCKl 'Fa, <Ar Jndian m^. Take Fttut, w Gwcns, ^jid 
* ftiew thctn wiA fine €ak, that tkcy may be wdl falted, 
iSndTeveryDftjrftskethera w^Hj then dndn the ^^ater from 
ttkeaiy and ^ chisibr three Dajs^ threwmg as Handfal of 
^ahijpanlkcmeadi Day rafter draining; then lay them ft- 
jjoratc in^Ae Sen tfll tkey arc qiiite dryj then pat fome of 
;ihe'bdfl Viiieaar t^ tbem> ibme Mace/ Clares, and Pepper j 
^'befttMimardJeed, Tufmeridcjgnnmd, and Mace, with 
Vinegar, htto a I*uh>> /which mnil be jnixed with the other 
In^HBdients, ibnK<Soi\aest>f Gaflick'fkinnn^il, and Long Pep- 
pcc As jto the ii^^redtems, you jmiil ,£Oven yoaiSf ac** 
43«bEiio|^ihe*q2a&ci9 of Frmt yoa^^^^^ 

^^O ?ickk}it^bu4iMmAiJs. fi(|theridielitde£Bob» quiok- 
"^ ly frftisr the £Ufigms ace^; ^pnt limn in oild Water 
«tidSilt &r .theeejoribtirJ>9|3,ihifiii^lihemoBQe aOay^ 
fChen<make a BicUe ^tidoaiotdnil itat jdl) ^ iome wiutt 
Wine, fooie white Wine Vinegar, Shalot, Horfe^radiAb Pep^ 
pei:, Salt»QaKfiS, and Mye wh ri >i and J tf a i a e j> >q»aiterVij 
tdien put injrom JBuds^ and. flap them. chife, Thrjr.^Bre^ iie 
^atenas'Opers. 

1^0 F£nl/r Affttnxguu Gather your JlSrfparagns, and lay 
^ "^lem in an £atthcn :?ot ; jnake a 3tine of Water and 
Salt firong enooj^ to bear an "Bgg, ponr k hot on them, 
^direep it d^ covered. ^When yoa ule ^em Jiot, lay 
..Adtt in void WJaasr tm^ Hows, dwa bBilaad butter them 
tox Table, if yoa^ufejdiein.aM PMcle^ bod them and lay 
Ibemia Vaaegar. 



«8o The IToufe^eeper^% Pickling. 

^O PicJdi Oranges and Limons. Take fuch as are fi«e 
^ from Spots, boil them in Vinegar and Sagar, and pat 
them into the fame Pickle, cut into Slices. It is beft to boci 
them in fair Water firll ; then dry them and boil them as 
^bove. "Keep them dofe flopped. 

-y^O Pickle Aider €Jlfoots, in Indtatian of Bamboo. Take the 
longeft and yonngeft Shoots of Alder, which pat out in 
the Middle of Iday ; the middle Stalks are moil tender and 
•biggeft, but the fmall ones are not worth doing. Fed o£Fthe 
outward Skin, and lay them in a &ong Brine of Salt and 
Water .for one Kight, and then dry them in a Cloth, Piece 
by Piece ; mean while make your Pickle i>f half white Wine, 
4md half Beer Vinegar ; to each Quart of Pickle put an 
Ounce of white or red Pepper, an Ounce of Ginger iliced, 
.a little Mace, .and a few Corns of Januucfl, Pepper. When 
the Sjpice has boiled inthe Pickle, pour it hot upon the Shoots, 
flop them dofe immediately, and (et the Jar two Hours be- 
fore the Tire, turning it often. This is as good a Way of 
greening Pickles as often boiling ; or you may boil the PKkle 
two or three times, and pour it on boiling hot, jufl as you 
pleafe. If you make the Pickle of the Sugar Vinegar, yen 
anoil let one half be Spring Water. 

^O PicUe Cterrants for .firefent life. Gather red or white 
Currants before quite ripe, give them a Warm in white 
Wine Vineg2b:, with as much Sugar as will indifferently 
iweeten them.; then keep them well ^covered with the 
Xiquor. 

•y^O Pickle JJhen -Keys, Take them as young as you can, 
and put them m a Pot with Salt and Water ; then take 
green Whey, when it is hot, and put over them, and let 
them Hand till cold before you cover them. When you ufe 
them, boil them in fair Water tiU'they are tender ; then take 
them out, and put them in Salt and Water* 

...... Ill . I I .1. , . ■ i. T . ,..i , . . I . , , ,, ' . . r II. I.I ^ . ■ I ■ 

yO Pickle Pods tf Radijhes. Gather the youngeft Pods, 

and put them in Salt and Water twenty-four Hours ^ 

Aeii ipake a Piskle for them of Vinegar^ Cloves, Mace, 

and 



Wines, .£sfr. P9det-B99k. ' i8i 

and whole Pepper; boil this, drain the fods from the'SaJft 
and Water, and poor the Liqaor on tHem boiling hot % 
then pttt to them a Cbve of Garlick a Uttlelniuifed, 

yo PiM GMm Piffms. Take the fineft 70a can get. 

free from Spots and Bmifes, pot them into a Pitfemng- 

nan of cold Spring-water, and fet them on a Chaiooal Fiie ; 

keep them taming with a Wooden Spoon till they will pecl» 

but do not let them boil. When they are peeled put them 

into the Water again, with a qnaiter o£ a Pint of the beft 

, Vinegar, and a qnarter of an Ounce of Alum s cover them 

very dofe with a Pewter DHb, and fet them again on a flow 

. Charcoal Fire, bat not to boil. Let diem ftand till they 

look green, turning them now-and-then ; then take them 

out and lay them on a Cloth to cool ; when cold, make your 

Pickle as forPeachef, only, infiead of made Mallard, nfe 

MnlHird-ieed whole i then corer them clo&, and keep them 

fprUfe. ' ^ 



. Ac 
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mf9r making M Sorti \f Wme^ Maui, Qder^ SHrulp 
amtJiftUUmg SifWf ffaUrj, &c i^er the mofi 4ffmt€d 



^O maii Eld& Wim. Take three Pecks of EMer-berraesii 
^ put to them ten Gallons of Water boiling hot, and let it 
ftand a* Day and a Night, and then ftrain it oSi and to each 
Gallon of Liquor pot nine Poands of pretty good Sugar, a 
Etde Cinnamon and Cloves, and let it boil hair an Hour be* 
ibre you put your Sagar in, then half an Hour longer, and 
then )et-it ftand to be almoft cold ; then put in two or three 
Spoonfuls of new Yeaft, let it (land to work two or three' 
Ihiys, dien tan it op in a Veflel, and tap it either at Bloflem* 
time, or Cbriftmos. 

n^O make EJJtr-Jknver Wine, Take fix Gallons of Water, 
T put to it fifteen Pounds of double-refin'd Sugar, and 
boil it very well together ; have ready j^P^'d better dian a 
qoairter of a Peck of Elder- flowers, put them into the 
VeiTel, and when the liquor is- almoft cold, pot it Ml the 
ikowers in the Vcflel i fiir it very well, and put in £x 

R Spoonful^ 



SffKmMspf SgvfKif of Le9999V «^ ^^^:fym.S]^gjfm6ihot 
g^ Ycali i bp.at it vfry i^pll iq ^ it wpjrks, agd ia a I>ajr.,or 
two iloRk am W}|C3^ it. i^ fi^e jrpj^.iQay^HtrtQ jt. 

otO.MMOf 5Mr Jir«[^« Xske a GftlondT Water and^tvi^ 
"'j^^Rwidn of a^Ott.to a.Qaaxt df Syrup cf BIdcr-WrJicsi 
"t^jake s^Ctui oibJSi6Ad»' inil f]pr«a4 a h^ Ale Y«aftvuptt| 
it, tpt^rorkk; " ' -^ ' ' * -« 

^ . r' . 

*. figs, ciit, tfec^ iSvajD, Stiilfaj, Siftjaf^, a^^. ^t m P* 
tjifgi iiUo a'T^j^ tlvB4. wwr OV^ ^^ei©^ Wajej th^t^hfypji^e^ 
a£HoMr^ aiid't^^ ey^Qf'^K JP;^^^ oJr>JMg^.J^J onsQajfei 
5^W||^4 j»^gr,^t,on Bplhilg^^ aad,il^,i; w|JI. ap^ wk% 
ft^lscQW.ceye^it wi%a^qQj)j, a^Jc| |t;i^9r^,tqgf jhg; tq| 

End of tnat Tiine itram ihe Liquor from the Raifi^at^ 
/oQcexe them hard, and put to every Gallon of Liquor one 

as^o bake the Berries m Earthen Pots. Let the Liquors he 
<(^Id:/W^, ycltt p&t ^them^togetherr ai^ '^ thfm weii^ 
ihfii^ti^'j^.. Wi when it.jMsdbQp wojJBing^dw it ttp* 
and let it fbuid four oV five Months before yi>u bottle Jt; in ax 
W^ek^ after it will \>c fit to drinky Your Ji^e^^ft be very 

■' r I . - 




^O make Malaga Wine. Take Malaga Haifinsi 'imllT^^iP 
-the great StaHaj 4^hep ihem, and then infnfe them in 
Watefe.' putting fix'Eounds-' ^tf a Gallon. Let them ftand-til^' 
«bey have &rniehtcd a Weefc^ ftinring them. once or .tv^pcc 
A l^.\ tken:i&'ain them ofF^ fqueezin^ then! Jiard.xhrougki 
X^va(s, pot ^e Liquor infi63artels, not.ilSng thenuqaitE^ 
fulli a^d liop thehv clofe. Let it Hand in a cool Place iilLiC' 
i&&ic# thii|p}}QttlQito£F,-aaddriak.it,aL>our Picafiire.. Bo. 
' ' ':"' not 



ifet put tie V\wie-pee inr tpo'dofe kt firfi IF yotttiiake Elder,' 
Wifte» 'pot ft iPmt of Elder Syrtip to a Gallon of the Wine. ' . 



^*6 HUtii Orakgi mng.^ fake fix dallons of SpririgHvitcr^ 
tWctyc Pounds of fins Powder Sugar, and die Whites of 
ibur Eggs; beat thenv very well^ mingle it into t V Wa» 
ter and Sugar, boil it half in l^our^ and fkun it very 
clean ; then take fifty Oranges, and pare them very thin,,, 
thkt there be none of the White ; put the Orange-uaring into. 
Watered Sugar, and fqucexe the Juice of the Oranges in it, 
atfo ; let . it ftand fSLl it is cold, and then put in fix Ounc^ of 
3yrt^; 

y'O make Orange W^ater^ Tafec fix. Gidlons. of Spnng- 
water, twdye Ponnd^ of Si^ar, akvifour Whites of Eggs 
^MUten well, and. put , i^to the Water cold i let it boil threes 
^narters of an Hour,. taking off the^Scmn ^s. lonlg as i( will 
rife ; then take fifty Qrai^ges pa^qd yciy t;hi9> > put the Wicer*. 
&r. very^ hot. upon the Peels, and let it^iland till it i^ cold ; 
^en put to It the Juice of the Oranges, with fix Ounces of! 
Syrup of CStroffji and fix iSjpoonfuIs of Yeaft, beaten together^, 
and fi^ It iftand to work two Days and Nights ; then put it 
iiito a Vetfel, with a Gallon of Rhenifl? or white Wine, and 
dirow into It two or. ^ee HandfuU of the Peels, whiqh will 
ihle it'beft. At a Fortnight or three Weeks End, if fine^ 
draw it into your Bottles. 

.2], pr» T^ke a Gallon of Nantz Brandy,, and plit inCD it 
die. Pedis of twenty four Oranges thiix pared» kt thedi^ fleep 
& the Brandy twenty-eight Hours j then take a Gallon oS 
Spring-water, four PouncH of good Sugar^ the Juke of twelve 
qf the Orange you cut t,he Pe^s off, fist' it ovpr^theEke^ 
and boil it to a thin Syrup, and be fuM^to ikim it well:; tholi 
^ur ojF your Brandy frofti the Poets, aild .put ybar Syrup loi' 
It icalding hbt ; fiop it clofe, and let it fiitod ft J>^y ; thea 

I pQQr.it off, .and mix the Syrup and Brandy to get he r^ .and 

[ bottle it. 

J'q maJU CtnuJUp Wiffe., Firft t'^fe thrkc Gallons of Sprin|-r 

Witer, and put in i\k Pottods bf Sij^penhy Stjgar; an4 

, ffiSke- it Ifift b(».u&. axA. ^ ikim It elban;/aad let- it. Hand 



xR4. The Haufhhepn^t Mead, ts^// 

tiU.it is idaoft coU; tben take a Handfiil of the fiurd 
BlofidiDft of Cowflips,, and tke Juice of two Lemons, anil 
lliree or four SjKXMitiils of Ycaft, and ilir it all together. 

2] Or^ To &ven Gallons and a half of Water* Wine 
Mesuure, take fifteen Pounds of Sagar ; let it boil thiee qoar* 
ters of an Hour, and* when it is but wann« put in five Pecb 
of Cowfiips picked from the Stalks ; if you grind fome of 
the Flowers, it will look better ; then have K\e or fix Lemoca 
pared, fqueezetheni in, but fqueeze fome of youl Lemons 
inlo four or five Spoonfiih of new Yeaft, and ftir it ; let theta 
work one Night in a Stand, fiir them in fometimes, then pot 
^\ into a Rundtet, and let it iftand flopped up dofe for thite 
Weeks, and then bottle it. 

^O maki MuuL To five Quvts of Honey, put fixty 
*. Quurts of Wafer, eighteen Races oC fliced Guiger, and 
one Handful of Rofemary ; let them boil three Hoars, vA 
be fcommed perpetually $ when it is cold put your Yeaft \ff% 
wd it will be fit to bottle in eight or ten Days. 

' 2\Or, Take four Gallons of Water, and fix Pounds of 
Honey, and the Whites of three or four Eggs ; boil it m 
• ikim it, and then put two Ounces of beaten Ginger, sad a 
httle Lemon-peel ; let it boil ahnoft half an Hour, then firaia 
k, and when cold put to it a little Yeaft ; and when it is w&ite 
over, tun it up. At three Weeks End bottle it up, aud ia 
ten Day s* it wil! be fit to drink. 

— ■— — i^i— — ■^—— »— — ■ I ■ i^>— *^^ 

q*0 nu»k€ mite Memd. Take three Gidlons of Wattf, and 
a Quart of Honey ; if it be not ibong ienoi^h, add morcj 
boil it an Hour, and ikim it very dean ; then take it off via 
£veat it^ and work it with Yeaft to fuch a Height as yon w 
it will bear; thenpstit int<^ a Rnndlet, and in three Says 
draw it -out into Botdes, and boil in it feme Ginger. Yo^ 
mnft pat it iota t Rnndlet whilft it w^s, to pre(crv« the 
Botdes from breaking. 

TJOW to9rderC]fdir. Let your Fruit lie a Fortnight afte^ 
. it is gathered^ then ftamp it, and let it ftaad tff^ 
four Hours before you ftrain it off; then, tun it up, but <><> 
not ftop it too dofe. At fix Weeks End draw it ^fl^^^ 
a fxdh Vefla».and put to it foar Pounds of bmwaSag** 



tti twelve idfalfon^ of ^der, as-iiucli Ifing-glaiv iifl^A^ei ijr 
Brandy^ 6V white Vfeip, as ia ibficient to^nf whax^ Cb^ 
j^oumakei [an Otocc will fine an Hogftiea^J ani be fure 
^6u mix your IKn^-glafs very weHwith a &pall Qaantiiy.of 
your Liquor J thtn put it into yoar. Barrel, and ftop it clofe* 
It will be fit to bottle m a Fortnight's Time. After it ir 
racked of, it will be £t to ixwkix^CbriJInuui but ^etter^ it^ 
you keep it longer. . ^^^ 

n^Omake Clerry Wtn^. . Take the Cienics, >ruiifc ti^ti^. 

atidlet tliem llaml fome'Hour^s then^^n them^, and tq 
a Gallon of Juice pot two Pounds of Sugar;' put it into a 
VeHely and your Juice to it, and let it fiand fi^ Months, j^^^ 
Anall Qnantity need not fland ib long;; ftir it while it works». 
and bang it up doie. 

^— *— — — ^— — ^— ^■— ^■■— ^— " ' ■ " 111——^ i ■ — — 11^ 
y'O make Bircb Wthf. To every Gallon of Bi^ch^water 

add two Pounds of Sugar, ancj-'boil it half an Hour if 
ficim it very well^ let it iiami awhile to iettle, anfl then pour,^ 
11 from' the Grounds ^ put Yeaft to it, and work it as you' 
do Ale ; before you tun it,, fmolce the Veffel with Brim-' 
ik»ne. Yon may hang a iinall Bag qf flit Railins in th^; 
Vei&]».ahd let it ftaiS three or four Months before yoo^ 

bottleit. 

- • ■•- ■ ' - * 

•T'Q! male Cwrrant Wine: Pick! the Cujjartts ' cje^ froni^ 
'^ italics and' Leavesj, and to three Ppunds.pfXur^ants^ tak^ 
a*' Pound of Stigkr, and a'C^aftof l|Vaten*let, it l^eboili^f,; 
and'cbld' again ; bruife voUr Berrjes^ yve{l^ an^^^ mi^ thwinr 
^or Water ; dien pot tneol in a $piggbt-pbt>rand let then^ 
ftanfi twenty-four Hoars ; then ftir them tqpcthcr, and letjt_. 
runtfafrouj^^ fihe$ieve, withbbrany'prcmngyrtfien put it^ 
idto'yottr Pbt.agli^ •W4^"*y6»ic Su^ar in it, and Jet it flapdu 
Ibarieen 0ay^ dole' coveredVthen'draw it c|eax| oiF, ^nd.. 
b^ttte in the lAregs ; pnt it in a Flannel BagV ina that which . 
d^ojA clear, bottle upfor Ufc. , 

^jf6\n^lGinier ./^'^,,, Tftfcf |«^eiity Qsaits^/>(^V^atrr, a _ 
^^^Y9-l^ii^s,x>f Sttg^ ^hree Panpes ^^f.jvUce GijBgec;.a » 
Pen^woftV pfj^4W)risfo ^airi^M^^te^ 
wiUalt^is Golosut i litue new^ Yeafi opon it, but not too 

R 3 much ; 



^l86 nt Hatfi^iipir'^ Shriib, CA; 

mach^ then pot it into a Barrel for a Week or ten Days, 
and dicn bottle it, ratting a Lump of Sa{^ into every 
Bottle. In four Weeks it b ddnkable. 

•T'O make Goofeherry Wim^ Take your Gdofebenies when 
they are full ripe, break tbem, and j^at to thent the fame 
Quantity of boiling Water i put them into a Tub, and let 
them ftaad fbrty-eight Hours ; then ftrain it through a Linen 
Bagi and to every Gallon of Liquor put twol'oonds and a 
hiSrot Sofiar i thea put it into your YeiTel, and let it work 
of itfelf. When fettled, boil it up» and let it fland till 
Cbrifima$i then bottle it off for your Ufb. 

n'Q mmh Balm Whu^ To nine Gallons of Water put 
fourteen Pounds of Sugar, boil it three quarters of aa 
Hoor, and let it fland till it is pret^ cold j then put in three 
or four Pounds of the Tops of Balm a little bruifed ; put 
Akewiie into your Barrel a Pennyworth of Yeaft, pour yoor 
liquor upon it,, and lUrit together a Day; at .Night ibp it 
up ckife, and let it ftand a Fortnight ; then bottle it, putong 
t Lamp of Sugar ia every Bottle. 

^r*0 maki Fiuigap. Put twenty Pounds of. coarfe Sugar to 
- twenty-four Gallons of Water, and a JPound of brown 
Brfad, and boil it an. Hour;. then take the Bread out, and 
put it into an open t^Mne to cool, and the next Day pot in 
j^Pint of Yeaft, let it ftand fourteen Days, then put it iiitO' 
ytmr Cafic,, which muft be painted, and Iron-bbund, to 
pteventLeakage^and fet it out sa the Sun till MUhaelmas. 
The bell Time to bcgia ia ia Fdritarjy that it may go out ia 

yO make Sbimb, To nine Quarts of Brandy put two^ 
"• Q;;arts of Lemon-juice, and four Pounds of Loaf Su^^ 
/infde Half of the Lemon-peels in the Brandy twenty loos 
Kburs, then put it into a Caik that holds near, or exad tbe 
Quantity ; let it be well rolled and jumbled once a Day, for 
lotgiror five Days ; let it Hand till it is £ne, and then bottle 
k.oSL A few Oranges do Well amongll the Lemons. If 
k.be made of Orange-juice, half the Quantity pf Sugar 
«iU4ps bntif itbehalf Lem«ns» and half Oianges, three 

Bonndi 



Poonds of Sugar will not be fuffident^ wbldi I haire foand 
iy Experience. 

N. Bi. The abore Receipt is right, if yoa would maW 
It rich and good ; if you would make it poorer, then y6a 
may put in more Brandy. It generally fines in ten or 
twelve CajSy but it ibould not be bottled oflF till it is per* 
hS^y fine. 

710 make Bhuhinry Wime. Take half a Baihel of Blacks 
berries^ pat five Gallons of boiling Water on theni^ and 
tet them dand forty-eight Hours ; then take half a Peck ^ 
Sloes, and ten Pouiids df Saear» boil diem all toge&er for aa 
Hour, and work it as the Emer Wine. * ^ 

^O maki Owe GiUiflrwir Wine. Take ^ Gallons and a 
. half of Spring-water, and twelve Pounds of Sugar, ainl 
when it boils ikim it, putting in the Whites of eight Eggs^ 
and a Pint of cold Water, to make Ae Scum rife ; let it boil 
for an Hour and a half, ikimming it well ; then pour it into 
an Earthen VeiTel, with three SpoWals of Barm ; then put 
in a Buihel of Clove Gilliflowers dipped and beaten, v6x 
them well togedier, and the next Day put fix Ounces of ^y^ 
rup of Citcon into it, the third Day put in three Lemona 
fficed. Peels and all, the fourth Day tun it up, and flop it 
dofe £br ten Days ; th«n bottle it» and put a Piece tf Sugar 
in each Bottle; ^ • . 

yO mabRa^ny Wine. Take thtee Peiinds tf Raifins 
^ of the Sun, when dean-iyaflied and ftoned, and pot then 
into two Gallons of Sprins-water, which is firft to be boiled 
half an Hour ; pot in the Raifins as ibon as it is taken ofiF the 
FJie, and then fiar Quaru of frelb Rafpberries» and two- 
Poonds of Loaf Sufflur^ all thefe„ being pot Into a itep 
StonejSot, mu& be £rred very well, and dofe eove^ed ; let 
hiiand in a cool Place, fUcringit twice a Day i then pafs it 
througH a Hair Sieve, and put the Liquor into a dofe 
Yeilel^ with a Pound of Loaf Sugar more; let it ft?ij 
a Day and a Nig^t to fettle^ and then bottle k> wich^ a 
little Sugar. . \. 

In the iame Manser y6^ may make Wine of Goofdiesries. 
C vrantSft or any other Fruit. 

. ' ' C&irSLiP 



fJO WSLiP Wine, iy the (kuntefs tf Sufiblk, To U Gal- 
Ions of Watei pat thirty Pouiiot t£ ,Mala^ Riuiinaf 
boil your Water full two Hoars» ahdf meafare it out of your 
Copper ugon tb^ Raiilns, which niuft be c)ip]>pe4 fmall, .and 
put into a Tub; let thesi work (PgetHer tpi XJays, ftirruiji; 
Kf(^er^ times' a Dayl At tie Chf 'of t£at Time ftramit 
ofFy and prefs the Raifins hard toj;et out the StrepgtX; 
t^cn take two Si>6oiifuVs of good Ale Yeaff/ and beat with 
it fix Ounces of tW S^rtp of Lcm<)ns ; then put in dirfi 
Pedes of Cowflips by httlc atid Imlc, and let' all your In-^ 
gfedietts yfoAi together three Days^ fUrring it three or foar 
Sme^a'D«)r» and' th^ tun it lip. Bottle it af fouir Moilthl 
End. 

r^OX)SEBERKt Wine. To every thW Pounds of ripi 
^^ Goc^ebertie's put' a Pint of Spring-wateii unboiled ; firft 
bmtfi^ your Fruit with' your Hands in a Tub, and then put 
the Water to them, ftlr them very weD, aiid let theni fUnd' 
irwholeDanr; atidthen' Urain them^out; and to every thr^e, 
J^ounds'of Goofebefries, and a Pint'bf Wa!teri P«i a Pound, 
of Sugar, ilirittill the Sugar be dltfohred; ahd let itiiasd 
tWftty-fdur Hours more i then fkim' thf Head clear off,, 
^ put the LiqbO): into a VelTel; and the Scum into sr 
Phumel Baj, and whSat'draihs from it put into theVcHcl.^ 
Ihraniuft IctirWbfk'^twtf of three Days before ybu'ftbp it 
dofe, and let it ftand four Months belFbre ybi^ b^t^e it i. 
and- if ir brtim^de'arwheir'vc^ir SfiW'iriiKd "^Bo^^ let it 
Ibnd i* the* Bottles funkt taii\ and'their^radt ir off vbi^ 
other Bottles. Whei yw drt# kftonr ibe'Caik; d6 not up; 
It too low. 

rO makt Biny^WW nMih* SmIhF: Te tMf GkOM oP' 
Bhx:k Water pot t^o Fouhds' of good^ Sugar t* lef tKe) 
Water boil half ail HdUr; aflid' Ikhrf it well before jf^' potT: 
in the Sugifr, for' it nAift boQ' n6 leig^ aftd* iW ^hm 
\s in thin v^hilillt .b *^nlixfd \ th^ pbt ix Hhioi^ a Iblr | 
Sieve iiito"^ a Tubi^«artd wheh^it' is^ccfld'pdm* iP'fiim the' 
Groioi^, andiMKt fMt YtHift tc^ it> aQ&hilnll'\ijofk>^ 
two Gallons ; let it work twenty-foor Hours, till it hath a^ 
pitity'fioed^Had.r Y(&UlnM*bd'»]r^^d*filf ybdfVefi^l^ii-. 
Srely> which muft be very fwcet-«Ad lUtik^ aoa'lmCKffi^ 



Verjuice, lix. P9ckH-B99i. 18^ 

oyer Brinftone joft before you pat in the Wine; When k has 
done wnrking ftop it up v£ry obfe, and let it fiand in n oool 
Celkr three Quarters of a Ydar before bottling. 

AFHICOT Wwi. Take three Pounds of Sugar, and 
^^ three Quaits of Water ; boil them together, and ftiin 
than wdl } then put in fix Ponndi of Apricots pared and 
ibned, and let them boil till they b^ very tender, and then 
ftrain off your Liquor, and when cold bottle it. Pot in a 
Sprig of Clary Flowers juil when you take out die Apricots^ 
which gives a pretty Colour and Flavoar. 

QUE RKY Wine, h lad; Berkley. Take fifty PounA of 
^ Black Cherries, picked from the Stidks, but the Atones 
regaining; bruife tiiem as much as you can with ydur 
Hands^ aiul then take half a Bufhel of Currants, and get as 
amch Juice out of them as you can, and likewife four Quarts 
of Raipberries iqueezed in the fame Manner. To this 
Quantity of Fruit allow forty Pounds of Sugar, diflbhre it m 
River Water, and when the Sugar is melted, put it into a 
Vefle! with tibe bruifed Cherries, and the Juke of Cuiraats 
and Rafpberries.; then fill your Ve&l with River Water, otly 
ieaving room for the working ; and when all is in the Vefle^ 
fiir it wdl togc^r witfi a Stick, but do ntt bung up your 
Veffbl under throe Weeks. You may bottle it at five Moritha 
End. 
. ■ - 1 1 li^ 

^O mah fifjmte, mti SftiH it. Take green Grapes or 
• Crab Ajp^s, grind them and pre6 out the Juice (it wilt 
be fit to ttfe in a Month) then diftill it in a cold Still, and in a 
lew Days it wtU be fit to pickle Muflirooms, or to pat int6 
Sauces where Lemon is wanting. 

€T*0 Mill HmuyrWaiiw. Take a Galloa of ftn>ng Spirits^ ft 
^ Gill of Honey^ three quarters ^ a Pound of Coriander-^ 
feed, and half an Ounce of Cloves ; bruifie both the Cbvet 
and Sttds, and ad4 « ^gc Handful of Lemon and Orange* 
Mel^.flbc all thefe together, and diHill them over a gentkr 
Fi||: It is an cx€^e^t Thing for the ChoUck. 

ro 
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7^0 mah Aqu MirAifis. Take, three Pints of IrSddy, it> 
"^ Quart of white Wine, three Pints of the Jniee of Ceilfa- 
dine, Galan^al, Cardamoms, Cubebs, Meliloc Herbs and 
FloweiSy Nutmeg, Cinnamon, Mace, Cloves, and Gin^^ 
of each a full Dram ; briiife them in grofs Powder, and mix. 
them with the Liquor ; |>ut them together into a cold SdlU 
p^e it up doft, and let it (land till the ne)ct Morning ; then 
put Fire to the Still, and let it drop into a wide mbuth'dt 
Bottle upon half a Pound of double-refinid Sugar, or Sogar- 
(^dy juang in the Bottle a Grain of Ambergrife, and a.- 
Pennyworth of Saffron, clear it off by Pints, and fqaeeze 
the Saffron, as you diffill, into the Bottles ; and when yoo^ 
think the Cdoor is gone out of the Ch^th, put in more 
Saffron. If the S«2ar wffl not fweeten aH, put in inbre at. 
Aekft. 

^O mmki Hungary Wat^* To a Gdien of fbong Spirits, 
put half a Peck of Rofenmry blowers ; infa& thai in tha 
.Spirits a Fortnight, and then diflill them* 

- - • '•■ ' •- •• - ■^- • • 

CURFEIT Wnter. To every G^lon e!f freticl Bhndy 
^ put fbter Pounds of Poppies, picked clcaii Mm tee 
Greens and ^eeds, and gathered very dry, half k Pound of 
Raifins ftoned, half a Pound 6i Pigs,, t quarter of a Pound 
•f green Liquorice foiped attd fliced^ a. outetobf ^^uftd. 
of Coriander-feed, a Quarter of a Pound or Annifeed bruiied; 
mid an Ounce of Cardamom-feed ; let them infufe in a Gtois^ 
Jar in the Sun for fourteen or fifteen D#ys, dien run ii^ thro*' 
a )elly-3ag,. and put to it a Quart of Annifeed-water^ and X 
little Sugar. . 

cT'b make Milk Wat^. Take Mint, Bafan, and Marigoldas^ 
"^ of each a Handful, fome Rofemary, a little Wormwood 
jSrd Cafduus, buf not too much of the two*la&, bccaufe they" 
sre ftrong % fhred them fmsdl. ami pCkt into J^bor Alerobickr. 
n.QaUon, or more, of new Milk \ brihjg' it OiF With a goo3: 
FipS) but hot too fierce, for then it ivill bie white. It ^ill ndt 
being off abore three Pints, or two Qdam at mbil^^ hal 
year bare got a Eottle off; t;^e off the Head of ym Stilf| 
and turn your .Herbs, fftid keep you^ Attsd&blck cool ^tH. 
Water and Cloths. 
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<fsO nuiJ^ Vfyalaugh. Take a G^Ueo «f 4^^iA^, a 
qu^qrof a. Bound of Loaf Sugar beaten, a qiiaitir of 
%Po(^a o| Liquonce %ed» a .qii?rt«r of^a, Pottad of F«a^ 
iu^efidhr,u^9 haLf a quaiteir of a Fopnd of Dau»fi|ttii4 
a qwter of a Poip4< of Haifu^s. itoiKd* ^ qail«» of^ a 
EoiHid of Cnnraat^ lulf a quais^fsfiof a.Poi«ad.of ^Cimaiaoii 
l)rui(e^ ^^Ouo^e of Giog^ili^t H«if an OnQce of Cloi«t 
hmife4,.ax^baif a. q^$ei^.pfra,Pov«td of NQtrnflffi ffiwdi 
pu(a9 th^e Ipgr^4l€fitf ,111^): tl)^<MaD Of; ^i^fifiJ^ifat^ aod 
ftir them once a Days for three Weeks or a Month togetbcM 
then digilt it;o£ fin^^with a^<ftldL StUU^iouut.aU. tQgjBtte^ 
an^ pat it in^ a Bq^le. Yoi^ mnft^alfo. h«(^ fivAG/aiQs..of 
Mttik and.Aipber pat iii a fineSarfenet Bag, to pat in iHtfi 
Bottle, with ^ a Lead to iiilr it, ainl a Sp-ing to take it 0^% 
whenyoaplcajlf. '" 

mons, w|pe them.verywckaar- paxeruwqiy atid.pu(t tto 
l^tfin^j intojwo Galons and^ a jid^^ and 

deftRW Sand Tour Day.s; thei^ ta&e/our QaJIons and th^ee 
fkk^ of Water, fifi^een Whites of £g^ ands£x Pounds an^ 
aha|f -of Loai* Sn^r; j)0( the Waterand Sugar intoa. Cop7 
jper, and ;when it boils add the Whites of4he Eggs^ having 
Xdaten xktm vgy jveH % let thef^; boil about a quartd^' of aa ** 
Hour, and then let it iland to coolj- then (bain it thfDHgh a 
Sieve, and foxxi the ^brandy- from the l^aiings.upott it,- an4 
add two Quarts and a Pint of Oraage-JDice, and three Pifttr 
-rf f ^*«^»-j"v"», which muft be run through a FlaaaeL Put* 
ajl^into a ^ar[^.^a54> al^uf^iix^WeiJcs -it will. b« .fi»9 

*T^0 maki^MUk Pufub. Take, one Gallon ^ of . Rum or, 
^•'Bfran^yt ^^i^^iOs^^ of Watcr^ two Dozen of Oi:anges, 
4& Lemons, and 'one, Pound and a half *of 8ugar; fqueeze 
your Lemons or Oranges^ Pulp and all, into a Pab, then mix. 
all youajpgredients, and add to it a Pint of Skim-MiBr/ and 
itir it aipl^ together ; then ftrain it f^verdji^c^. thrpugfa,;^ 
Jelly*Bi|ig till itiTecoiQes quice-fin^. 
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«tY> make Lemn Brmufy. To a Gallon of 6nmdy pat fivtt 
• ^ Qaarts of Water, two Dozen of Lemons, two Pounds of 
die beft Sttgar» and thtee Pints of Milk; fxrt your Le- 
BUHis very this, and lay the Peel to fleep in the Brandy 
twelve Hdon ; iqoeexe your Lemons opon the Sugar, and 

Ct Water to it ; then mix ^ your Ingredients together, 
il-your MUk, pour it la boihttg hot, and let it fiand 
awawy-foor Hoars ; then ftrain it through a Jdly-Bag^ and 
if not fine enough the firft time, drain u through a lecond 
or thin). 

. ; ' 

TURKISH Shirhif. Take nine Stville Oranges,, a&d 
three Lemons, and grate the outfide Rinds juft to the 
White ; then take three ^unds of doabIe-refin*d Sugar, and 
a Gin of Water, and boil it to a Candv-hei|;ht ; then take it 
from the Fire, put in the Peel, and mix it well together; 
then ftrain in the Juice, and keep it ftirring till it is almoft 
cold, and then put it into a Pot for Ufe. 



rO mah artificial AJfis Milk. Take an Ounce of frmi 
Barley and a Pint of Watec» «nd let it have one Boil up, 
dien throw away ihe Water» and b(»l it a fecond time in a 
IaSkWkif,^^9XKs^ which muft be thrown away likewise; 
Uienput on three Pints of fieih Water, and boU it to a Quart ; 
at the fame time add an Ounce of cand/d Orange-root,. aad 
dien dirain off the Li<juor. . . . 

— ^ : ^ ' ■ 

^ FRING Ale, By Dr. WHIis. Take Roots of Polypody 
^ of the Oak, Dock-roots, fliccd and dried, of each half a 
Pound, Sena twd^e Ounces, Ei^Jifi!^ Rhubarb half a Pound, 
Coriander-feed four Ounces, yellow Sanders two Ounces ; 
flice and bniife thcfc, put them into a Veffd with two. Gal- 
Ipns of middling Ale, and tap it at eight Days. You may 
drink a Pint or more, as it works, according to your Age and 
Strength. . ^ 

' <JTOMJCH Wine, *^ Dr, Raidiff. Take die ^oots of 
^ Virginia Snake-weed and Gentiah, of each three Ounces ; 
of C^dangai, Cloves, Cubebs, Mace, Nutmeg, and SaA-on, 

of 
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of each one Drachm ; infufe thefe cold iit three Pints of 
Canary. 



f 
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y'O make Sage Wine. From Mrs. E. B. To three Gallons 
of Water pat fix Poonds of Sugar; boil thefe together^ 
and as the Scum rifes take it oiF, and when it is well boiled 

[>ut it in a Tub, boiling hot, in which there is ^eady a Gal« 
on of red Sage Leaves dean picked and wafhed ; when the 
Liquor is near cold, put in the Juice of four large Lemons 
beaten well^with a little Ale Yeaft ; mix thefe all well to. 
gether, coyer it vssy clo&Jrom the Air, and let it ftand forty «> 
eight Hours ; then ftrain lU through a fine Hair Sieve, and 
put it int6 a Vefiel that will bnt jult hold it, and when it has 
done working flop it down clofe, and let it fland three Weeks 
or a Month before you bottle it, putting a Lump of Loaf- 
Sugar into every Bottle. This 'Wine Is beft when it is three 
Months old. After this Manner you may make Wine <pf any 
other Herb or Flower. 

J*0 make nice Sage Wine. T^ twenty-eight Pounds of 
Malaga Raiilns picked and ihred, have twenty- eight 
Qu^ts of Spring-water well boiled ; but let it be ceol as 
^ilk from the Cow before you pour it on the Raifins ; then 
put in half a BuJhel of red Sage grofly fhred i flir all to- 
gether, and let it ftand fix Days, flirring it very well tvtty 
Day, and cover it as cloie as you can ; then drain it off, and 
pour it into your Veflel; it will foon be fine« but you may 
add two Quarts of Sack or white Wine to help it. 
Raifins of the Sun will do as well as Malaga, if they cannot 
be had. 

'T'O make Turnip Wine. Take a good many Turnips^ pare 
them, (lice them, put them into a Cyder-preCs, and 
prefs out all the Juice very well ; to every Gallon of Juice 
put three Pounds of Lump-Sugar; have' a VeiFd ready juil 
big enough to hold the Juice, and put your Sugar into a Vef- 
fel % and alfo to every Gallon of Juice half a Pint of Brandy 1 
pour in the Juice, and lay fomething over the Bung for a 
Week to fee if it works \ if it does, you mull not bung it 
dpwn till it has done working \ then ftop it clofe for three 
Months, and draw it off into another VefieU and when it is 
^ bottle it offw 

S TO 
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<7*0 mah Orange Wing mntb Redfins. Take thirty. Pounds 
or new Mftlcigft RtiiniM} picked eleMi md chopped fntul » 
yoa muft hkve tweilty large Serille Orafcigi»» tqa of theid 
pare as thin ias ipr pref^ving^, and 5oil ak^ut el|^t Gallon^ 
:/>f foft Water tpl a ^lird Part be ,i;oQfained » then let it coel $ 
little, and put five jQallons of it hpt upon your Riaifin's k4 
Orange-peel^ ftir it wtli t«Jg;etfaiQr9 cofer it up, ind whiil ft 
Is cold let it fbmd five Dayi, ftirring it.oiice or twite a Diy i 
then pais it throogh a Hair Sieve, and with a Sppokl ]3r«^s it 
as dry as vou xan, put it up in a Rnndlet'fit for \\^ afid ^t 
to it the kinds of the x^^ ten OraagHs^ ctit as thin as ^ 
Ml ;• the^ mafoe a Syrup of. the Juice of die twenty Orte^ 
With a Pound of White Sugar. It muft be made the Y^^-f be,* 
,fbre yoQ tun it up, ftirred we)l together, and ^pped eldii) 
after which let it ftand'two Months to dear, and then bndt^e 
it up. It will .fiand thrap Yefu-s, and is the better fbr 
keeping. »' 

yo maki Bird>Wine. By L^df W. Jake five Gallons 4 
Birch Liquor, to .which put ^vt Pounds bf powd^r'd Sor 
.gar» and two Pounds of Raifins of the Sun ftoifed ; to thii 
put the Peel of erne lar^e Lemon, and about for^ largf 
Cloves ; boil all Uieft together, taking off the Scum carefaU^ 
as it rifes i then pour it aS into fome Vefiel to cool, and, t$ 
. foon as it is ^Dpl enoixgh to pat Y^aft to it, work it as yofi 
would do Ale ii»r two Days ; theh tnh it, taking diH act tp 
^op the Veflel till it has done wOiking, and in a Mdnth> 
Time it will be ready » bottle. This is not on^y a viiy 
rleaffint^ but a ve;'y wholefqme Wine. 
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ADDENDA, 



^d make Sago:. 

TO trtry Ounce of Sagb put a Bint and ^ haff of \Ma- 
ter, pick your Sago dean, boil it half an Hoar, and 
ficim it .clean ; then put in Lempns and ^ne Sugar, and alittl^ 
Cinnamon to your Tafte. 

^. Pompttani. Take a Fillet of Veal, mince it fmall witE 
the fame Quantity of Beef Suet, beat it with a raw 
Egg or two to bind it^ feafon it with favoury Spice, and 
make it into the Form: of a thick round Pie ; fill it thus, lay 
ilQ^it tHia Slic;«s of Ba^n„ f<)uab Pigeons, iliced Sweet-breads, 
Tqm of Afparaimsj Mulhrooms, Yolks of h^d Egga, the 
fender £n4& of iaiver'd Falatei]^ and Cocks-combs blanchcd> 
f^9dflicedi 

^O nuti^ Siimfajies^ T^^P Pori^* »ove Lf^ than Pal;, an4 
fhr^^ it; ^hen uk^ th(? Lean Qf tl^e Fojrk 4nd naince it, 
feafon each a-par^ with minced* Sage, and pretty high of fa« 
t ^oijury Se^oning ; ^]far j^uf fmall Quts And 111 them, 
Wmg fom^ Ejts of Fat bfty^^n th^ Qiinc^d Meat ; fprmkl^ 
t little Wine with i^ ^xA i$.^i)l iiU ikfi better. 7^ th^ 
inl^inkf. 

^Q vigke Bobgnii Sm/ag^j. Tike a Pitce of red Gammon' 
of Baconi ^nd hidf boil ifi» laince it with a^ much Bacoa- 
Lard, put to it minced Sage, Thyme, and iavoury Seafi^n- 
mg, the Yolks of twelve Eggs, axul as muck Wine as will 
bring it to a pretty t%W.fody; mix them with your 
Ka^(&i and ^1 them In Cuts ^s big as four ordinarv Saur 
^ • ' ' • "" S a . * '• • Cages. 
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iages. Hang them in a Chimney a while, and eat them 
with Oil add Vinegar. 

^O make Fhmny, Take a large Calf's Foot, cut oat the 
great Bones> and boil them in two Q^^f ^^ of Water -, thea 
firain it oi^ and put to the clear Jelly half a Pint of thicfe 
Cream, two. Ounces of fweec Almonds, and an Ounce of 
bitter Almonds^ well beaten together ; let it juft boil, and then 
ftra!n it off*, and, when it is as cold as Milk from the Cow, 
put it into Cups or GlaiTes. 



. J>i'rt£li9M /or Mtmfiging and Breeding P§altry to Advan-'^ 
tage^ &C. &c. 

np A K E particnlar Care to keep your Hen-rooft quite 
clean f do not chufe too large a Breed, they generally 
eat coarfe. You may keep iix Hens to a Cock. When Fowls 
are near Inying, give them Rice whole, or Nettle-feed Etixed 
with Bran, and Bread worked into a Pafte.^ In order to make 
3 our fowls familiar, feed them always in one Plftce^ and at 
pijiticular Hoors. 

' Take care to keep your Store-houfefrom Vermin : Con- 
trive your Perches not to be over one abother, nor over the 
r^efls, which always take care to keep dean Straw in. 
, When you defign to fet a Hen, as you will know the^ 
Yime by her Chicking, do not put above tea under her. 
March is reckoned a good Mondi to fet Hens in ; but if 
they are well fed they will lay many Eggs, and iet at any 
•Time. 

Where-ever Poultry is kept, all Sorts of Vermin naturally 
come. It would be well to fow Wormwood and Rue about 
the Plaees yon keep them in, they will vefort to it when not 
well ; and it will help to deftroy Fleas. Vou mayalfo boil 
Wormwood, and fprinkle ihci^^loor therewith. 

• As to Rats, Mice, and Weafele, Traps ihould be always 
kept Ar them, or you will never have any Succtfs. 

T\UCKS ufually begin to lay in fehruafy ; if your Gar* 

dener is diligent in picking up Snails, Grubs, Catcr- 

j>niars. Worms, and other Infetb^ and lays them in one 

• • Placfiw 
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Place, it wifi make ypur Bueks familiar, anil is th«F b^ Fooil 
you can give them. Parfley, fowed about the Fofids or Ri- 
ver they me, gives their -flefh a pleafant Taftc. Be fureta 
Save a Place ^r them to redre to af Night. Partition off 
their Kit«> and make it as nigh t&e Water as ppffible, and 
always feed them there ; it will make them love JHome, be«> 
kig of a roaming Nature. 

- Their Eggs ihoald be taken away till th^ are inclined to^ 
fit I it is belt to let every Duck fit upon her own E^gs ; th<| 
finmbyrPowIsi ' • .. 

f^ ITES^E. The 'f^ping'of Geefe is attended wijh little: 
^^ Trouble, but they fpoil a deal of Grafs, no Creators 
caring to eat after them. \^hen the Geffings are hatched, ]e( 
them be kept within Doors. Letdce-Leayes, and Peaf^ 
boiled in Miuc, is very good Food for them. When they ar^ 
about to lay, drive them to their Neds and ihut them up^ 
and fet cvciy "Gobfc with its o\yn Eggs, always feeding/then^ 
At one Place, jiaid at ftated Times. ' 

They win feed upon all Sorts of Grain and Grafs^ Yoii 
may gather AcotpSt parSoil them in Aie> and it will fattcji 
tliem furprifingly. 

j' . ' 1 ' ' ' ■■ p' ' ■- . ■ '< •* 

(rr*URKET$ require more Trouble to bring up thai| 
7 comtsuon Poultry. The Hen will lay till Ap is |iy^ 
t'ears old. Be fure .always to feed them near the Place vih^x% 
}ou intead they ihould lay j in odier jEle%e^ they may- be 
Biatia§^ PB Qth^r Poultry. 

Thgy AH>ttld b$ f«d four or five Times a Day, being great 
jbevourers \ and, when they are fitting, mud haxre Plenty of 
Vi£Luals before thcuir and alfo be kept very warm. 

To ^tn them> you nmSt give them fbdden fiarley,. an^ 
fodden Oats, for the firft fortnight. Cr^ ihem as the^c do 
Capons. 

piGEONS^ if you chufe to keep them, (being hurtful 
"^ to your Neighbours) take care to feed them well, or yoi- 
will lofc them all; they are great Devourers; and yield b4jut 
little Profit. 

♦ Their Nefts ihould be made- private and ftparate, or 

they will always difturb one another. '^Be fure t6 keep 

.J - S 3 their 
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fleir Hotife clean, «nd lay fome Hemp^fted amongll their 
j;ood, thcf ar« g^ac Lotccs of it. 

^AME Rablttis are very fertile* bringing forth ever/ 
'^ Mqnth ; fe foon as they have kiadled put them to the 
Bock, or e|^e they will defiroy their Yoang, 

The befl Food for them is the fweeteft fhorteft Hay, Oat» 
and Bran^ Marih-mdlows, Sow-ThifUe, Parfley, Cabbage- 
Leaves, Clover-Grafs,, i^e. always freih. Jf yoa do not 
keep thein clean, they will polfon themfelves and the Perfon 
that looks after them. 

/j F Feeding and Cramming Capons. The beft Way to cram 
a Capon is to take Earley-meal reafonably fifted, and 
mix It with new Milk, make it into a good 2dS Dough^pafte ;s 
then make it into long Crams, or Rowls, biggeil in the midft, 
fmall at both Ends ; and then wetdng them in lukewarm 
^f ilk, give the Capon a full Gorge three times a Day, Mom* 
ing, Noon, and Night, and he will in two or three Weeks 
be as fat as any Man needs to eat. 

Q F the ftp in Pbuliry. A Pip is a white thin Scale grow^ 
^ ing on the Tip of the Tongue, and wiD make Poaltry 
they cannot feed : It is eafy to be difcerned, and procee3eth 
generally from drinking Puddle- Water, or want of Water, or 
teanng filthy Meat The Cure is to pull the Scale with your 
ivTail, and then rub the Tongue with Salt 

. ". ■ ■ " ' ' ' ' " ' > ■ »■■■■■■* ■ ■■■.. . ' i . ■ i - 

Q F the Flux in Pwltry, The Flax m. Potdciy corocth 
with eating to9 much moift Meat. The Cuie is to give 
them Peafe and Bran fcalded. 



yi F. Lice in Poultry. If your Pouhry be mt^ troubled with 
T:^ Lice, (as. is common, proceeding from corrupt Food, 
want of bathing in Sand, Afhes, or iuch like) take Pepper 
beaten iinali, mixing it with warm Water» wafii your Pouhry 
therein, and it will kill all Sorts of Vermin. 

r\ F Hens that eat their Eggs. If you will not have yoor 
^^ Hen eat her Eggs, lay a Piece of Chalk cut like an Egg, 
at which fbe will ohen be pecking s and, lofing; her Labour, 
ihe will refrain the Thing* 

? OF 
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(\ F maJtit^ Him Ltf fion and oft. If yoa feed yCur Hew 
oft with Toaft uken out of Ale, with Barley boiled, or 
Fiihcs, they will lay oft, uid all th& Winter. 

A CQlkQkn of affrwid lUcsifh^ nftrj neciffary U h$ htawm 
in ali tamiiii^ 

n*0 curt a mufty BmU. Fill it with Kennel Dirt and Wa«. 
"^ ter, let it remain du«e or foor Di^rs, and then rinfe it 
with clean Water* \ . 

- •T'O otrtiL mufty Phe, Hw/buut^ or arrf othot Vtffel of Wine. 
^ Apply the foft Part of a large fireih Wheaten or Hoafe* 
hold Loaf to the Bunghole, and let it remain there ^ve^ 
fix or feven Days, which will certainly take away the 
Muft. 

Ill II ■ II I !■■ I ■ ■■ I ■■ ■III' ' l -h I ^ ' . 

'TO make Psmaium. Take a Pound and a half of Sheeps« 
Heels» t^e the Skra oiF, and lay it in Spring-water a 
Bay ; then take it out, and beat it well wich a Rollmg-pin 
till it is white ; put it into a clean Pot, and put tp^ic an Ounce 
of Camphire; and eight Pennyworth of Sperm'a-ceti ; ftop 
the Jug very dofe, and fet it in a Brala Pot over the Fire till 
it is diiTol^ ; take carr that no Water gets into the Jug as it 
is boiling ; when it is all melted, take it out, and pour it into 
a clean Barthen Bafon wherein is a Iktle Rofe- water, and. 
when it is cold it will l^e a Cake ; then keep it in white Papei 
for fear of Duft. ' ^ 

yo deflroy Bngs. Take half a Pound of Quicldilver, and 
kill it with two Ounces of Venice Turpentine ; then put it 
into a Pound of Hog's Lard, and mix it well in a Mortar*; 
anoint the Joints of the Bed with it with a Bru(h ; take care 
and don't touch it with your Fingers. If they are in the 
Walls, muc it with t|ie White^waih made hot 

a] Or^ Take Oil of Turpentine, and withafinall Brufh 
waih over the Bedflead,. and all Nail-holes, Chinks, &r. and 
it will immediately kill both JBug^ and Knits. 

3] Or, 



i] dr^ Take Ox-gall apd Hemp Oil s xnix them together^ 
Vfld rub the Joints and Bed&eaii with it, and the Bugs i^ 
sever come near the Places you have rubbed. 

«T^ make Tinker. Take* three Ounces of Salt^petre, pot 
"^ it to a Pimt md a half df fair Water, fet it oa a JFice b a 
Kettle or Pan to heat till the Salt-petre be diflblved; 
then take a' Quirp ctf imooyi brown Paper, ai^ pat them. in 
Sheet by Sheet intd the hoc Water till they are wet through, 
and then lay them on a clean Floor or Grafs to dry. You 
May at any Time tear a Piece o% and pUt it ia your Tind^ 
box ; it will catch like Wild->fire. Jy this Means you may 
fave all your Linen Rags in the Family, keep ^em deaft 
an a Bag, and, if yoo are careful of them, they aiay pro- 
dace you a Paiy of Shoes and Stockir^S^ at thf Yearns Endi 
and by this Frugality you will havi^ the Fle^fure to tiunk^ 
iBNf encouraging tbe aiaking of Paper, aiid ««^laying the la- 
duAriouff, 

ffO tait Jroa-mouidf out ^ Unen, T^^c Sorrel, feruifc it 
well in a Mortar, fqueeze it through a Cloth, botde i^ 
and keep it for Ufe. Take a little of the above Juice in a 
Silver or Tin Saucepan, and boil it over a Lamp \ as it boils 
Sip the Iron-niould, don't rub it, but only fquecxe it. Ar 
foon as the Iron-mould is out throw it into coFd Water. 

2] Or^ Take the Juice of a Le^itn, wvaa it wkh a lijdr 
Powder <^ Alum diflblved in it, tben wet it, apd as it b wet» 
dry it with a Spoon wherein \i % liv^ Coal, and fo {continue \» 
do for the Space of two Hours, and^he Spot or Irpn-niould 
'in a Wafbing or two will difappear* This wfll takeout Spotir 
of Ink, f£c. 

A N excellvff fVay to take Spots w Stains out of Lfnea. Tak^ 

fair Water, diflblvc in it fiay-ialt, ancl fteep the Linea 

therein i then take Juice of Sorrel and fharp Vinegar, and 

rub the Spot with them, fuffering it to foak in, and in often 

fo doing it will difappear. t 

€rO lake away Ink-Stains^ Stains nvith Fruity 8cc. Take 
"^ Powder of Alum half an Ounce, Juice '(^ Hoofleek or 
Sengreen two Ounces, and apply them, the Aluot bdng S£^ 
folved, very hot> the Bufiofi^ wiU« be done. 

f . . " 



Stains, &^ Pocht^Bosi. tot 

n^O hep Silis fromfimning in W^flnng. Heat Rain-water» 
and when it is very hot put into it Caftile-Soap, an<( 
diflblve it well ; then f offer it to be almoft cold, after which 
^rinkk in a (mall Qaantity of FuUer^s-Earth, and ib icoai[ 
oat your Silks \ don't fuffer them to lie on Heaps, but fpreacL 
them, and dap them between dry Cloths, and they will be 

frcfh and fair. 

-^ — ■ f ■■ ^ - 

^O hep Linen ivitboui ufing from Damage for many Tears* 
Having walhed and well dry'd your Linen in the Sun, 
fold it up, and fcatter in the Folding the Powder of Cedar- 
wood, or Cedar fmall Ground, having £rft perfumed your 
Chefl witli Storax ; by which Means not only Dampnefs i# 
prevented, but Worms or Moths» Ac. 

^O mah Linen that « twmed yelhnn n}ery nnbite. Heat 
'^ Milk over the Fire, and ad^ to a Gallon a Pound of 
C^ke Soap fcraped in, that it may diflblve ; and v#heh 
the Cloaths have^ boiled therein, take them out, and clap 
them into a Lather of hot Water; and wa(h them out 
fpccdily. 

yO mDhittn Cloth ihi heft Way. Take your Cloth and 
buck it well, then fpread it upon the Grafs, and fprinkle 
it with Alamr-water, fuffering it to Qontinne abroad for 
three or four Days ; then buck it again with Soap and . 
FaUerV£arth» afid ufe k as before^ and ib it will be both 
thick and white. 

n*0 fiour Gold and Silver Lacey and to reft ere it to its firft 
Luftre^ as alfo Imhofs or Embroidery. Take the Lace, 
and lay it as fmooth as may be upon a dry Woollen Cloth ; 
then bum Alum, and beat it to Powder, iifting it afterwards 
through a very fine Sieve ; then, with a Brufh, rub it gently 
over the Lace, and by i^ doing,, and often turning it, the 
End will be anfwered. 

■< I I I II 111 !■ ———————»— ^^.———— III ir 

^O fiour and take $ tains out of any Silver Plate, Sec 

Steep your Plate in Soap-lees for the Space of fouc 

Hours, then run it over with Whiting wet with Vinegar, 

fc that it may flick thick «poa it> a^ dry it by a Fire ; 

aftep 



iei the tiiufe-tii^\ . ^«ns, Uc; 

iftcr wliich rnh .off the Whiririg, and pafs it over witfe: 
dry Bran, and the Spots wiU not only dilappear, but it wilt 
look exceeding bright; 

yO hit up Plate to look like ^fteiv,- Takie of unflacked^- 
l-ime a Pound, of Alum the like Quantity, Aqua Vita* 
ind Vinegar of each a Pirit,- and df Beer-grounds twa' 
Quarts } Boil thf ^Idtfi iii this, mi, it will fct a curicuf- 
Glofs upon it.' 

y'O mdki any Lineit on tbi firft jifpiaraMce look lih Diaper. 
Take it when new waihed, fpread it upon a Table 
^mcwhat damp^, and fprinkle ir over with a Brufti dip 
u Alum and Role>water» in Form *a^dr iVfanner s^ ^ 
^U fuit yous Fancy. 



yd G$citlf^y to cement hroim GUfi ^ Ckisui lf^4. Takfr* 
. the Whites of two .Egg^, H^lf ^n Oijpce df qoicfc 
Lime beaten to Pow4er, a Drachm of the Pow«ier of hi^f' 
Flint, and the likt Qjjaati^ .of GiMiiHfftn4r%f h ; teippcr 
them well together, and Kdd, for the better moiilpning^ 4r 
littk Luse«}aice, and with a Feather anoint the £dgfi& of 
&o brokfe^ VefleU, and cjap the Pie?^ fiogetfacv by a wana 
Fire ; a^ ii.ymt H«ld U feady^ tS% Fra^^wt wiU kaidly 
feedlfcomcd., Qi?, )ro« way life Whit^Xf^Jwrf.C^ jfc^ 

y^O /fl^f^ spots or Stains out of thin Silh,8cc.^ Take Whiter 
Wiae Vineoar a Piat, make it indifferent warm, tbea 
flip a black Cloth infio it,^ aad mk over the Stswns; th^ 
^«ftpe FuUejrVEartb an i^ aad 45la|>j^ng dry^WooUca Cloths 
jibove and beneath,^ irface an Iron, indmbemly hQt» 0» th^ 
lipp^ Part; and it wiUdraw out the Spot, £^<« e 

^Q r^re/^ Hangings. Tafifjhy, or^ Chairs. Beat the Duft- 
out of them in a dfy Day as clean as pofiible, then rub 
Ikem well ev^erwi^ a dry Brnfh, and sake a geed LaA^r-. 
df Gaftile op Cake«Wp« and rub ^em well over with a- 
hard Bjufh j .thea^ake fair Water, and with it wafii off the- 
Frbtk, atid make 4 Water with Alum, and wafli them over 
with^ it^. ^d yeto witt find, w^ dry, «ofi of the Colom^' 

reftored* 



^ftoredi lb a ihprt Time i and th6fe ^at adPe ^ tod fkint, ypk 
Bisft tooch up with a PencU dipped in faitabk Colours :; 
and indeed you may run over the whole Piece in the iaxnt 
jVIanner witji Water-colours mixed with weak GJum -water, 
and it will cauife it, ,if w^l done, to look at a Diilance like 

aew. 
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gr*0 ckan Glocoes ^itlbout ^etmg. Tikfe yottr Gloves, laj' 
•^ tKcm u^dn a dedn Board, inake i Mmnre of FuUerV 
Earth and Po\»der of Alohi very dry, ahd paft thefti ovei* 
X)n ^vfcrjr Side with art indifferent ftitf" BrVifh j then fvC'efep oft" 
ttat,^ and i[|)rihklt5 theiii #ith Bran dnd Whiting a confide- 
^r^ble Time, ^nd then dull th^ well, and, if they be ml 
rdtraordlBary greafy, it will tender them ^s clean as at 
firtt; but, if th^y be grea(y, you tauft take (m, the Grcaft 
with Crtimbs of tdafted Bread, and PbVvder 6i burnt Bone; 
ihen pafs them over with a Woollen Cloth dij)^ed in Ful- 
fcr's- Earth, or Alum-PoWder ; and fo you may clcain 
^hem without wetting, which many T^t^s ihri^ks and 4>oili 

' " t . .1 1 1 1/ ■ , ■ ■ V 

n^O fnake an Mceljtent Perfume for Ghvu, Take AmberiP* 
greafe a Drachm, Civet the like Quantity, and Oranges- 
flower Butter a Qjaarter of an Ounce ; iyith thefe well 
^ixed and ordered, daub them over gently with fine Cotton 
Wool, and fo prefe the Pcrfiimie into them. 

2] Or^ Take of Damaik, pr Rofe-fcent^ Half an Oqnce^ 
?the Spiiit of Cloves and Mace, of ,each a Drachm^ an4 
JFrankincenfe a Quarter of an Ounce ; mix tbem together^ 
^d lay them in Papers between your Gl^yes, and, bein|[ 
.hard prefTed^ t)ie Glpves will take the Sc<ent in tw.enty-fotijr 
Hours, and will hardly <Bv^r lofe it. ' 

yO clean /caft Ribhamhr^ kt. Take )5oar Ribbands and 
fmooth thejtn out, having fprinkled them a litde before 
■With fair Waftr^; then lay toem on a Carpitt or clean Clot^i 
At full Breadth, and having made a thin Lather of Caflile^ 
Soap, rub thtm gently with a Brulh, or fine Woollen Cloth 1 
Xhen having in ^eadinefs Water, wherein a. little Alum ahd 
white Tartar hsis been diilblved, rub them till you fee diem 
^ean; this^one^ they will not pnly bie deai^ bot the Cos^ 

lour 
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lout will be fixed from farther fading ; but then they muft 
he dried in the Shade, and fmoothed with a Glafs Slick- 
ilone. 



^O nAio/b black and winie Sarcenfts thi heft and furejt Wojf, 
Lay them fmooth nppn a Board or Carpet, fpreading a 
Jittle Soap over the dirty Places ; then make a Lather witii 
Caflile-Soap, and having' an indifferent £ne Bruih» dip it 
.therein, and rub over the Silks the right Way, inz. long* 
ways, and repeat this till you perceive that Side is fnffici- 
ently fcourcd ; then turn the other, and ofe it in the fame 
fanner ; after which take it up, and put it 'into fair Water 
fcalding hot, fuiFering it to lie till fuch Time as you have 
prepared cold Water, wherein a fmall Quantity of Gum* 
Arabick has been diifolved ; as alfo for white Sarcenet, 
Smalt, '^into which you mud put them and rinfe them well; 
that done, take them out and fold them, clapping or 
preiHng out the Water with your Hands on a Carpet that 
]s dry, keeping them under your H^nds in the like.Manner 
till you find them indi^rent dry ; at which Time, in afe 
of the White, you muft have Brimftone ready to fmoak or 
dry it over till it is ready for fmoothing, which muft be 
done on the right Side with a moderate hot Iron. 

yo *wa/h and ftarch Tiffanies^ &c. In this Cafe the Hems 
of ^our Tiffanies muft firft only be foaped a little, or die 
Lace, if any be on them ; then having a Lather of Soap, 
put them into it hot, and gently move them with fqueeziog 
chem onlv, and not too roughly jubbiog them, left they 
break ana crumble overmuch ; and when you £nd they are 
pretty dean, rinie them in warm Water, in which a licde 
Gum- Arabick has been diftblved, keeping them as much 
from the Air as poffible ; this done, make Starch of a rea- 
ibnable Thicknefs, blueing it as you think convenient, ad« 
ding a little Lump of Alum to ^ diifolved therein ; and 
When it is boiled to a convenient Thicknefs, ftrain it, and' 
during its being hot, wet your TifBmies therewith gentlyf 
doing it with a foft Linen Rag, and fold them up in a dean 
Linen Cloth, prefting them therein till they axe fomewhat 
dry; after which clap them between your Hands near a 
good Fire» and fo fiim the drying of them over BvmttoB^ 

ihape 



Lace, l^c. Podet-B^k. aoff 

ihape them to your Porpofe, and either flick them over, or 
gently iron them. 

Lawns may be ordered in the fame Manner as the former % 
only obferve to iron them on the wrong Side» and uiing 
Gum- Arabic Water inflead of Starch ; and according.- to 
what has been directed for black Sarcenet^ any coloured 
Silks may be ordered, abating or augmenting as you think 
fit (according to th^ SdfFnefs or Limbemefs intended} your 
Gum-water, v 

O^O njoajh and ftarch PntH-Lace. Have a Tent prepared, 
"^ iix the Lace in it, and draw it pretty ftrait ; then having 
a Lather of Caftile-Soap pretty warm, with a fine Bruih 
dipped therein, rub over your Point gently ; and when you 
perceive it dean on the one Side, do the like on the other ; 
then caft fair Water (in which a little Alum has been dif- 
folved) to-take off the Suds ; at which Time, having very 
thin Starch, go over with the fam^ on the wrong Si(&, and 
on the fame Side iron it when dry ; fo with a Bodkin open 
it and-fet it in order. ' 

.I'll I I I • ■ ■ ■■ I 11 II ■■—— —— I I II H I I ..I, 

^^ cUan Point- Lacif if mt over dirty ^ fwiihout nwi/hing. 
'*' Fix it in a Tent as the former, and go over with £ne 
«Sread, the Cruft being pared off, and when it is done 
duft OQtJChe Crumbs, iffc. 

■ i^^"— — i— — ■^— ^^— — ^■^■■— —— ^■— ^g*— ^ ■ ■ ■ 

^T'O make Qotb that has left its Colour reco*uer it, a»ul look 
^ frejh and bright. Take of unquenched Lime two Ounces, 
of the Afhes of the Bark of Oak the like Quantity, and 
put them into a Quart of fair Water, mixing them well, 
and fufiering a Settlement for the Space of an Hour, draw 
off" the clear Part, and therewith waib, or curry over- 
with a hard Brulh^ the Cloth, and by twice or thrice cur- 
lying it over it will look fair and bright. 

cr*0 wua/b Scarlet that is fiikd or gnafy. Take two Ounces 
■ "^ of white Tartar, beat it fine, and heat it over a Fire in^ 
a Pint of fair Water till it be thoroughly diiTolyed and very 
. hot; then fafFering it to cool a little, take an indifferent 
hard Brufli and dip *into it, rubbing it lightly over with tlie 
fame, and by fo doing in a fhort Time it will return to its 
firft Mate and Colour. 
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ao6 The Hmfe-keeper'i Spotoj ^c, 

^O riftere Silki of any Colour in the like Nature as the former. 
Take an Ounce of jinllacked Lime» and th^ like Qoan- 
dty of the Afhcs of Vine-Branches, and as much Oak-Barlj:, 
mix them well to;gether in fair Water, and make a ICind of 
Lye with them over a gentle Fire ; which being fettled, 
take the clear Part, and with a Brufh or Sponge rub ov^ 
the faded Part^ and it will in a fhort Time rehore it. 

n*0 make a Seap to take Greafe, Sfeis, or Stmmout of 
•* Ooth^ Staffs^ Si/ks, &c. Take a. Pound of Roch AIdia^ 
burn it well, afid be»t it into Powder* add to it this Powder 
cf the Roots of Floi^eacfr-flame^ ft Herb fo called, about 
Half a Pound, and totkefe add a new laid £ggv and two 
Pounds and an Half of Cakie Soap, and mal^ them iip wit||i 
fair Water inu> round Balls; and when you are defirous 
to take out any Spot or Stain, wa(h well the Placeiirfl wit^ 
wann Water, and then lay a Laying of this Soap upon it 
for three or four Hours, and then waih it off with otbts 
i^arm Water, and in doing fo often they will difajqpear. 

2] Or, Tsdce Woodforrel, and diftill it in an Alemb^ 
V9kh Fomitory, and wa^ the damage^ Place therewith^ 
and it will in fre^qent doing reftor^ it. 

■' '' ' ' ' ■ i I ' p ' ■ • '' ■ 

y'O take Spots oift of Limn or Woollen if coloured. Take of 
the Juice of a Lemon two Spoonfuls, one Spoonful of 
the Jttice of an Onioii, and warm thei;n over the Fire, ai^ 
witb tiiem often wajfti the Spots, and they wiirdifappear. 

^O take Pifcbf Tar^ Rojin, or Bees^'wax, out of a^y Stuffs 
•^ SilJty or Ooth. Take Oil of Turpentine:, warm it a little, 
send apply it to the Place, fufieringit to foak in for the Sjpac^ 
of an fiouf ; and then gentjv i\ub it, and you will perceive 
the Roiin, ^c loofened, ana inilaxltly to qmmble away. 
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j^ N excellent UquiJ Blacking, Mix a fufficient Quantity of 
•'^ good Lamp-black with an Egg to give it a good Black ; 
then- take a Piece of Sponge, dip it t&rein, and riib over 
Shoes, ^c, very thin; when dry, rub ^them with a hard 
-Brulh, and they will look very beautiful. You are to take 
Care the Sbbes ^re iirft well cleaned with a bard BimAt. 
otherwife tbey will not lookrnear fo beautiful. 

Dire^ieus 
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J)ireSi(mi concetning Strong and Small Beer^ And hvw to ma- 
nage and bottle the fame for keeping \ likewife bow to cbufe 
the beft HofSy Malt, Water^ CellarSi &c. &c. 

\;f ARCH is edeemed one of the principal Seafmis for 
Brewing, of Malt Liquors for long keeping ; the 
keafon is, becaufe the Air at this Time ofthe Year is tem-j 
perate, and contribules to the good Working or Fermenting 
die Drink, which chiefly promotes its Prefervation and good | 

Keeping ; for very cold Weather prevents the ir^^ Fermen- 
tation or Working of Liquors, as well »s very hot Weather ; 
fo that if we brew in very cold Weather, unlefs we ufe fomcj 
Means to warm the Cellar while new Drink i^ working, ilj 
^ill never cleJt itfelf as it ought to dp i and the fame Mif-' 
fortune wilr it lie under, if, in veiy hot Weather, the Ccl-^ 
}ar is not put in a temperate State, the Confequence of « 
^h'kh will be, thai fuch Dfink will be muddy and four, 
and perhaps never recover; or, if it does, perhaps not under 
two or three Years. Again, fuch Misfortunes are often 
owing to the, Badnefs of the Cellars 5 for where -they are 
dag in fpringy Ground, or are fubjedl to Wet in the Winter, ^ 
then the Drinwwill chill, and ^row flat and dead : But | 

where Cellars are of this Sort, it is advifeable to make 
your' great Brewings in this Month, rather than in Odoher ; 
for you may keep fuch Cellars temperate in Summer, but 
cannot' warm them in Winter, and fo your Drink brewed 
in March will have due Time to fettle and adjuft itfelf be- 
fore the Cold can do it any great Harm. It is advi&able 
likewife to build your Cellars for keeping of Drink after 
fuch a Manner, that none of the external Air may come 
into them i for the Variation of the Air abroad, was there 
free Admiffion of it into the Cellars, would caufe as many 
Alterations in the Liquors, and fo would keep them per- 
petually diilurbed and unfit for drinking. Some curious 
Gentlemen in thefe Things keep double Doors to their 
Cellars, on purpofe that none of the outward Air may get 
into them," and they have good Reafon to boafl of their 
Malt Liquors. The Meaning of the double Doors, is, to 
keep ohe (hut while the other is open, that the outward 
Air may be excluded. Such Cellars, if they lie dry, as 
they ought to do, are faid to be cold in Summer, and warm 
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^o8 '' Tbi tioufe-ieeper^s Brewing: 

jn A^nter ; diongh in reality they are conflantly the fame 
in point of Temper : They fecin indeed cool in hot Wea- 
ther, but that is becaufe we come into them from a hotter 
abroad ; and fo they feem to as warm in Winter, becaufe 
we come oat of a colder Air to them ; fo that they are 
only cold or warm comparatively as the Air we come out 
of is hotter or colder. This is the Ca^e, and a CeUar 
ihould be thus difpofed, if we expe£^ to have good Drink. 
As for the brewing Part jtfelf, that is left to the Brewers in 
the feveral Counties in England^ who have mofl of them 
"di/Ferent Manners even of brewing honeftly. What will be 
chiefly touched upon, be£des fpeaking cf Cellaring, will 
relate to Water, Malt, Hops, and the keeping Liquors. 

The beft Water, to fpeak in general, is River Water, 
foch as is foft, and has partook of the Air and Sun ; for 
this eafily infinnates itfelf into the Malt, and extrafb it» 
Virtue; whereas, the hard Waters afbringe and ^ind the 
Parts of the Malt, fo that its Virtue is not freely commu- 
nicated to the Liquor. It is a Role with fome, that aU 
Water which will mix, with Soap is fit for Brewing, and 
they will by no Means allow of any other ; and it has beea 
more than once experienced, that where the fame Quantity 
of Malt has been ufed to a Barrel of River-water, as to a 
Barrel of Spring-water, the River-water Brewing ha» ex- 
celled the other in Strength above five Degrees in twelve 
Months. It muft be obierved too, that the Malt was not 
only in Quantity the fame for one Barrel as for another, 
but was the fame in Quality, having been all meaiured 
from the fame Heap ; fo alfo the Hops were the fame, both 
in Quality and Quantity, and the Time of boiling, and 
both worked in the fame Manner, and tunned and kept in 
the fame Cellar : Here it was plain that the only Difference 
was in the Water, and yet one Barrel was worth two of the 
other. 

There is one Thing which has long puzzled the beft 
Brewers ; and that is, where f<^veral Gentlemen in the 
fame Town have employed the fame Brewer, have had the 
fame Malt, the fame Hpps, and the fame Water too, and 
brewed all in the fame Month, and broached their Drink at 
the fame Time, and yet one has had Beer extremely fine, 
Arong and well tafted, while the ethers have hardly had 
any worth drinking. There may be three Reafons for this 

Di&rence : 



fircii^litg. ^ Pockit'BQok. 209 

Difference : One may be the^ Tdiffecent Weather which 
might ^happen at the ibirecal Brewings in this Month, aiid 
mi^e an Alteration in the Working of the Liquors ; or, 
iiscondiy, that the Yeaft or Barm 'might be of different Sorts, 
or in different States, wherewith thefe Lienors were worked ; 
and, thirdly, that tiie Cellars were -not e^aily ^ood. The 
Goodnefs of fuch , Drink as is brewed for keeping idqpends 
upon the Goodneis of ^Cellars wliere it is kqpt. 

The Dorchifier Beer, which is eileemed preferable to maSt 
of the Malt Liquor in England, is for the moft Psot brewed 
of chalky Water, which is almoft every where in that Coun- 
ty; and as the Soil is . genially Chsdk there, the Cellars, 
being dog. in that dry ^1, contribute to the good Keep- 
ing of their Drink, it being of a dofe Texture, and of a 
dryiog Qoality, fo as to diffipate Damps; for damp Cd- 
iars, we£nd by Experience, are injorious to i:eeping of Li« 
^oorsy as wdl as ddb-aaive to the Caiks. The Malt of 
this Country is of a pale Coloar ; and the i)eft Drink pro- 
duced in tais Country is where ^ the Cellars inclctife a rem- 
.^perate lAir, and are of die Nature i»efore fpoken 4>f. The 
coflflant temperate Air digefts and fo&ens thefe Malt Liquors, 
So that they dank as iinooth as Oil ; but in the Cellars 
Ifi^ich are meqEiuil, >by letting. in Heats and Cokls, tfie 
i>rink as iubjofl to ^giow Aale and iba^ : For this Reafon it 
is, that Drl^ik, which is brewed for a long Voyage at ^ea, 
ihonld be perie^y r^ and iiae before it is ^exp^ted ; for 
when 4t has hadfttfficiem Time to digeft in theCa^, and 
IS racked "firom the 'Bottom or Lee, it -will hear Carriage 
iwithout lojiiry. It is fastber to be «oted, that in Proper- 
tkin to the <^oantity «f Liqnor which is kiclofed in one 
Caik, lb will it be a longer or a ffborter Time in ripening. 
A Ve^l, A^ich wiil contain two Hogdiestds of Beer, will 
Yequire^ twice as much Time to perfect itfelf as one of a * 
lioglhead; and it is* found by-£xp^ence, that there Should 
l>e ao Vef&l ofed for Strong Beer, which we deflgn to keep, 
lefs dvan a Hogihead ; for one of that Quantity, if it be nt 
to draw in a Year, has Body enough to fupport it two, 
three, or four Years, if it has Strength of Malt and Hops 
in it, as the Dorfetjhire Beer has ; and this will bear the Sea 
very well, as we find every Day. 
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There is one Thing more to be confidered in the Pre- 
fervation of Beer» and that is, when once the VeiTel is 
broached, we ought to have Regard to the Time in whkh 
it will be ex^nded ; for if there happens to be a quick 
Draught for it, then it wiU laft good to the veiy Bottom ; 
but ii there is likety to be a flow Dmogbt, then do not 
draw oiF quite half before you bottle it, or elfe yoor Beer 
will grow flat, dead, or four. This is obferved very mnch 
among the Curious. 

One great Piece of Occonomy is the good Management 
of Small Beer ; for if that is not good, the Drinkers of it 
will be Mtic in Summer-time, and incapable of fbong 
Work, and will be very .ful:je^ to Diftempers ; and befides, 
when Driidc is not good, a great deal will be thrown away. 
The Ufe of Drink, as weU as Meat, is to nourifli die Body ; 
and the more Labour there is upon any one, the more 
fubftantial (hould be the Diet. In the Time of Harveft 
the bad £&6b of bad Small Beer amcMig the Workmen are 
vifible ; and, in great Families, where that Article has not 
been taken care of, the Apothecaries Bills have amounted 
to twice as much as the Mak would have come to, that 
woikd have kept the Servants in Strength and good Health, 
keikies, good wholefome Drink is feldom flimg away by 
Servants ; fo that the fparing of a little Malt ends in Lois 
to the Mailer. Where there is good Cellaring, ther^m^ 
it b advifeabk to brew a Stock ol Small-Beer, either in this 
Month, or OSoier, or in both Months, and to be kept in 
Hoglheads, if poffible ; The Beer brew^ in March to begin 
drawing in O^vier, and that brewed in 0£fcier to begin in 
Marchf for Summer drinking; having this Regard to the 
Quantity, that a Family, of the iame Number of working 
Perfons, will drink a Third more in Summer than in Winter. 

If Water haj^ns to be of a hard Nature, it may be 
foftened by fetting it expofed to the Air and Sun, and putr 
ting into it fome Pieces of foft Chalk to tnfuie s or elfe, 
when the Water is fet on to boil, for pouring npon the 
Malt, put into it a Quantity of Bran, whidi will help a little 
to foftcR it. 

We ihall now mention two or three Particulars relating 
to Malt, which may help thofe who are unacquainted wkh 
Ejewiog : In the iirft Place, the general Diiiin^on be- 
tween 
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tween one Malt and another, is» only that the one is high- 
dried, and the other low-dried ; that which we call high-driiKi 
Willi by brewing, produce a Liquor of a brown deep Co« 
lour ; and the other, which ia the low-dried, will give us 
a Liquor of a pale Colour. The iirft is dried in fuch a 
Manner, as maybe faid rather to be fcorched tbtm dried, 
and will promote the Gravel and Stone, and is much lefa 
noorifhing than the low dried, or pale Malt, as they call it| 
for all Com ia the moft fimple Way is the moft feeding to 
the Body. It has been experienced too, that the brown 
Mak^ even though it be well brewed, will fooner turn iharp 
than the pale Malt, if that be fairly brewed. A Gentle- 
man in Nortbamptwflnre dried Malt upon the Leads of a 
Houfe, and made very good Drink of it f And the Method 
of drying Malt by hot Air, which was once propofed to 
the Public, will do wery well for a fmall Quantity, but it 
18 mnch too tedious to be ever rendered profitable : How- 
ever, any Means that can be ufed to dry Malt without 
parching it, will certainly contribute to the Goodnefs of 
the Malt. At Morlbonugb they dry their Mah very te»- 
deiiy, and brew with chalky Water, and their Cellars are 
dug in Chalk. 

It has been computed, that there has been above two 
hundred thouiand Pounds Worth of Ale fold in and about 
London f under the Denomination of Nottingham^ Derby ^ 
Dorcbefier, See. in one Year's Time : But it is not in London 
that we muft expef^ to tafte thefe Liquors in Perfe£Hon ; 
for it is rare to find any of them there without being adul- 
terated, or elfe fuch Liquors are fold for them as are un- 
ikilful Imitations of them, and are jmwholefome into the 
Bargain. A Gentleman of good Judgment in ^his Affair 
fays, diat the brown Malt makes the beft Drink when it 
is brewed with a coarfe River Water, fuch as that of the 
River Tbamos about Loudon ; and that likewife being brewed 
with- fuch Water it makes very good Ale ; but that it will 
not keep above &3i Months without turning ftale, and a lit-, 
tie fharp, even though he allows fourteen Buihels to the 
Hos^ihead. He adds, that he has tried the high-dried 
lAm to brew Beer with for keeping, and hopped it ac- 
cordingly ; and yet he could never brew it fo as to drink 
foft and mellow, like that brewed with pale Malt. There 
is an acid Quality in the high-dried Malt> which occafions 

that 
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that Diftemper commonly called the Heart-4Mini in thofe 
that drink of the Ale or Beer made of it. When Malt is 
mentioned, as before, that made of Barley is meant ; for 
Wheat-malt, Pea-malt, or thefe- mixed with Barley-malt, 
chough they produce a high-coloured Liquor, will Jteep 
.many Years, and drink foft and iinooth, but then they 
have the Mum Flavour, ^ome People, who br^wr .wtth 
high-dried Barley-^nalt, pat a Bag, cenuming about tiitve 
Pints of Wheat, into every Hog&ead of JOriak, . and that 
has fined it, and n»de it drink mellow : Others have i^ 
about three Pints of Wheat^malt into a Ho|;fliead, which 
has produced the fame EfFed. But 4dl Malt liquors, 
however they may be well brewed, may be fpoiled by bad 
Cellaring, and be now and then fub)e^ to ^rment in the 
Calk, and confequently turn thick and: fi^or. Tlie beft W;^ 
to help, tltts, and bring the Drink to icfelf^ is to^ipen tire 
Bong of the Caik for two or diree Days ; aspd, if iliat does 
not ftop the Fecmentation, then pat about two or tkr^e 
Pounds of Oyfler-ihells, .waihed, and dried well in in Oven, 
«fld then beaten to fine Powder, and ^rrin^ it a licde, it 
will prefently fettle the Drink, make it imt^ >aiid take «ff 
the fharp Tafte of it ; and, as foon as that is idone, tdraw it 
t^ into another VeiTel, and pat a teail Sag of Wheait, or 
Wheat-malt into it, as above diref^ or- in Pwposdon as 
the Ve&l is larger or ibeller. 

Sometimes fuch Fermentations will happen in Drink hy 
Change of Weather, if it is in a* bad Cellar, and k will k 
a few Months fail fine of itielf, and grow mellow. 

It is remarkable, that high<<lried Malt ihoukioot be o&d 
in Brewing, till it has been ground ten Days or a Fortni^t ; 
it yields much ib-onger Drink than the 4ame Quantity i£ 
.Mak frefli ground : £at if you^efign to keep Malt fome 
Time groui^ before you ufeit, you4nuil4ake care to keep 
it very dry, and the Air at that Timeamft likewife be dry. 
And as for pale. Malt, which has not partaken ib Much «f 
the Fire, it muft iK>t remain ground above a We^ )adkiic 
you ufe it. 

As for Hops, the neweft are nouch the baft, though they 
will renaain -^tty good two Years; but after r that, they 
begin to decay and lofe their good Flavour, unlefs great 
Quantities have been kept together; fbr in that Cafe they 
will -keep inucb ionger 'gOQd than in imJiU * Quantities. 

Thefe, 
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Thcfe, for their better Prefervation, (hould be kept in s 
veiy dry Place; though the Dealers in them rather chufe 
fach Phtces as are m^erately betvi^een moift and dry, that 
they may not lofe of their Weights. Notice mud be takeft 
here of a Me^od which has been ufed to ftale and decayed 
Hops, to make them recover their Bittemefs, which is to 
Bnbag them, and fprinkle them with Aloes and Water, 
which, when it ha^ proved a bad Malt Year, has fpoiled 
great Quantities of Drink about London ; for even where* 
uie Water, the Malt, the Brewer, and the Cellars, are each 
good, a bad Hop will fpoil all ^ So that every one of thefe 
Particulars (hould be well chofen before the Brewing is fet 
about, or elfe we mufl expedl but a bad Account of our 
Labour. And fo likewife the YeaH or Barm that you work 
your Drink with muft be well coniidered, or a good Brew-* 
ing may be fpoiled by that alone ; and be fare to be alwaysr 
providea before you begin brewing, for your Wort will not? 
ftsey for it. 

In < fome' remote Places from Towna it is pradlifed to dip 
Whifks into Yeafl, and beat it well, »id fo hang up the 
Wht(k» with the Yeail in them to dry ; and if there is no 
Brewing till two Months afterwards, the beating and ilir« 
ring one of thefe Whiiks in new Wort will raife a Working 
or Fermentation in it. It is a Rule that all Drink fhould 
be worked well in the Tun, or Keel, before it be put in 
the VeiTel, for elfe it will not eafily grow fine. Some fol- 
low the Rule of beating down the Yeaft pretty often while 
it is in the Tun, and keep it there working for two or 
three Days, obierving to put it in the Veilel juil when the 
Yeafl begins to fall. This Drink Is commonly ytry fine; 
whereas diat which is put into the Veilel quickly after it is 
brewed, will not be fine in many Months. 

We may yet obferve, that with relation to the Seafon 
for brewing Drink for keeping, if the Cellars are fubjeA 
to the Heat of the Sun, or warm Summer Air, it is beft 
to brew \n OSobtr^ that the Drink may have Time to di* 
geft before the warm Seafon comes on : And if Cellars are 
mclinable to Damps, and to receive Water, the beft Time 
is to htew in March ; and fome experienced Brewers always 
chufe to brew with the pale Malt in Marchj and the browa 
in OSAtr \ for diey gue^ that the pale Malt^ being made 

with' 
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Urith i-Ieflfar Degree of Fire than the other, wants the Som- 
4ier Seafon to ripen in ; and fo, on the contrary^ the' 
brown, having bad a larger ' Share of the Fire to dry it, is 
more capable of defending itielf againft the Cold of Uie 
Winter Seaibn. Bqt how far thefe Reafons may be juily 
I fhall not pretend to determine ; but, in fuch a Work as 
this, nothing fliould be onytted that may contribute to give 
the leaft Hint towards meliotating fo valuable a Manufac- 
ture ; the Arti^ in the Brewing Way are at Liberty to judge 
as they pleafe. 

But, when we hdve been carefnl in all the above Parti^ 
culars, if the Calks are not in good Order, ftill the Brew- 
ing may be fpoi£ed. New Caiks are apt to give the Drink 
an ill Taile, if they are not well fcalded and feafoned feve^ 
cal Days fucceflively before they are put in Ufe; and for' 
•Id Caiks, if they Aand any Time mt of Ufe, they are ap( 
to grow muftv. 

There is but Ihtte more to fay about the M^agemeil 
ef Drink, and that is concerning the Bottling of it. The 
Bottles firil muft be wdl cleaned and dried, for wet Botdea 
will make the Drink turn mouldy, or motbe^, .as they 
€ Jl it ; and, by wet Bottles, many Veffels «f good >Dri^ 
are fpoiled. But if the Bottles are ckan and 4fy, yet if 
the Corks are not new and found, the Drink is iUll ^abte 
|o be damaged ; for if the Air can get into the Boctks, thf 
Drink will grow Aat, and will never rife. Many who flat- 
tered thentieTves that they knew how to be iaving, and have 
nfed old Corks on this Occaiion, have fpoiled as mjich L\^ 
quor as has flood them in four or five Pounds, only for 
want of laying out three or four Shillings. If Bottled are 
corked as they ihould be, it is hard to pull out the Corks 
without a Screw ; and, to be fure to draw the Cork without 
breaking, the Scretv ought to go through the Cork, and then 
the Air mufl neceflarily £nd a Paiiage . where the Screw 
has paired, and therefore the Cork is good ibr nothing; or 
if a Cork has once been in a Bottle, and has been drawn 
without a Screw, yet that Cork will turn mnHy as foon as 
k is expofed to the Air, and v^ill communicate its ill Fla^ 
vour to the Bottle where it is* next put, and fpoil the Drink 
that Way. 

In the Chacc of Corks, chufe thofe that are foft and 
clear from Specks> and lay them in Water a J}zy or two 

before 



BrcwiHg. P,pcht'Book, - %i% 

before you wfe them ; but let them dry again before yoi> 
pat them in Bottles, left they ihould happen to turn mouldy : 
With this Care you may make good Drinks and pre^ervp 
^t to anfwer your Expeftatjon. 

In the Bdttliivg of Drink ypu may aUb pbjerve, that tht 
Top ^nd Middle of the Hoglhead is the ftrongeft, and will 
Iboner rife in the Bottles than the Bottom : And whea 
twee you- begki to bottle a Veffd of -any iiq^uor, be fore 
iiot to leave }t till it p all compleated, for elfe you wi4 
have fbme of one Tafte, and fome of pother. 

If you find that a Veflel of Drink begins to grow flavt 
^hilft it is in common prai^ht, bottle it, and into every 
pottle put ^ Piece of Loaf-Slogar, about the Qgatitity of a 
y/alnut, which will make the Dripk rife and come to it- 
felf ; and, tf> forward il;s Ripening you may fet fome Bot- 
lles in Hay in ^ warixi Place ; but 3traw will not aflift its 
Ripening. 

Where there are i\ot g.ood Cell^n, Holes h^ve been funk 
in the Ground, and ^ge Qil-Jars put into them, and th^ 
^arth iillejd olofe about the Sides. One of thefe Jars may 
hold about a do;i^n Quart Bottles^ and will keep the Drin^k 
very well j but the Tops of the J^s muft be kept clofe 
.covered up : A^d in: Wini;c^-time, when the Weather 15 
frofty, fliut up all the Lights or Windows into fuch Cellars, 
and cover tjbem clofe with frefti Horfe-dupg, or Horfe-litter ; 
but it i9 much^ better to h^ve no Ligl^ or Wifidov^s at all 
to any Cellar, for the Reafons given abo^e. 

If the^ has been- an Opportunity ,of brewing a good Stocjc 
of Small-Beer in March and O£toier, fome of it may be 
bqttled at ftx Mon^ End, putting ipto ^very Bottle a 
^omp of Loaf-Su^ar as big as a Walnut ; this efpeciallv 
will ^k very fefreffiing Drink in the Summer : Or if you 
happen to brew in ^ummer^ and are^de^ous of'brifk SmalU 
3^er, bottle it as above, as Asanas it l»s donf working. 
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The following t A B L E S are calculated for thr Ufe of 
thofe not converfant in Arithmetic^ that they may at one 
View, either at Maifcet, or when they retarn Home> 
reckon what any thing comes to. 

An Ufcful TABLE to be got by Heart. 
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of 


/. s. d. 


/. i. d. 
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^. 


'/.■ s. d. 


2 


• I 1 r b 


*i 12 


» '3 





I 14 


3 


• z -0 A 
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2 9 


6 


2 II 


4 


3 2 :o 


'' 3;. 4- 


3. « 





3 S 


5 


3 17 6 
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■ 4' '2 


6 


450 


6 


"^ '1 ? 


4 16 


4 19 





520 


7 


5 8 6 


5 12 


5 15 


6 


5 '9 


8 


640 


6 8 6 


6 12 





6 16 


9 


6 19 6 


740 


7 8 


6 


7 13 


lo 


7 15 tO 


800 


8 5 





» 10 


11 


8 10 6 


8 16 


9 I 


6 


970 


12 


960 


9 li 


9 18 





lo 4 a 


'3 


10 I 6 


lo .8 


lo 14 


^ 


ii I 


14 


10 17 


^i 4 


II 11 





II 18 


15 


11 12 6 


^2 


12 7 


6 


12 15 


16 


12 8 


'2 16 


13 4 





13 12 


»7 


13 3 6 


'3 12 


14 


6 


14 9 


18 


13 19 


H 8 


14 17 





15 6 


'9 


i4 74 6 


M 4 


15 13 


6 


16 3 


20 


15 TO 


J6 


16 10 





17 


ai 


16 5 6 


16 i6 


17 6 


6 


17 17 


2i 


17 1 


^7 14 


18 3 





18 14 


23 


17 16 6 


18 8 


18 19 


6 


19 II 


24 


18 12 


'9 4 


19 16 





20 8 


as 


19 7 6 


20 


20 12 


6 


2t 5 


26 


20 3 


2^ 1(5 


21 9 





22 2 


i? 


20 18 6 


21 12 


22 5 


6 


22 19 a 


[28] 


21 14 


22 8 ^ 


23 2 





23 16 


29 


22 9 6 


23 4 a 


23 18 


6 


24 13 


30 


23 5 


24 


24 15 





25 10 


3r 


24 6 


H 16 


as n 


6 


26 7 


3^ 


24 « 6 


*S *2 


26 8 





27 4 


33 


25 11 6 


26 8 


27 '4 


6 


28- 1 


34 


26 7 


^7 4 


28 I 





28. 18 


35 


27 z 6 


23 


28 17 


6 


2j: 15 


?6 


27 18 


^8 16 


29 14 





30 12 


37 


2S 13 6 


29 12 


30 .0 


6 


31 9 


315 


29 9 


30 8 


i' 7 





32 6 


39 


30 4 6 


31 4 


3» 3 


6 


'33 3 


40 


31 


32 


33 





?4 


[ 41 


31 is 6 


32 f6 


33 16 


6 


34 17 


42 


32 11 


33 " 


34 13 





3=; '4 Q 


43 


33 6 b 


34 8 . 


1 9 


6 


36 II 


44 


34 2 


3 4 


36 6 





.37 8 


45 


34 17 <> 


30 


37 2 


6 


38 , 


46 


35 13 


3f» »6 ^ 


37 19 





39 2 


47 


36 8 


3-7 1. 


38 1, 


6 


39 >9 <^ 


48 


37 4 


.>8 8 


:9 I* 


014-^16 


49 


37 19 ^ 


39 4 


4 8 


6 


41 13 


50 


38 M ex 


4-^ ^ i 41 





42 lo a 


n61 


43 8 


44-6 46 4 





47 li ^ 


£84] 


65 a 


u7 4 1 09 





71 8 


J 00 


77 10 u 


Jio - ) 1 82 10 





85 0' 


»12j 


86 16 


i>9 12 ' 92 8 





95 4 


aco 


i55 10 00 lio 


o'i70 


3tjo 23^ 10 o|s4''J J2^.7 10 


» 255 


4 c 


3i . oj 


3-y 


3i- 





340 



i7Sh.6pen. 


iSShilliitgt 


/. s. 


d. 


/. s: 


d. 


> '5 





1 16 





'3 12 


i> 


2 14 





3 10 





3 ^2 





4 7 


6 


^ '2 





1 5 





5 8 


p 


6 2 


6. 


6 6 





7 





7 4 





I '■^ 


6 


8 2 





8 15 





9 


O' 


9 12 


6 


9 18 





iQ lO 





10 16 





n 7 


6 


II 14 


o- 


t% s 





12 IZ 





13 4 


6 


13 10 





14 





14 8 





14 17 


6 


15 6 





^5 15 





iS 4 





16 12 


6 


'7 2 


O' 


17 »o 





18 





18 7 


6 


i3 18 


O' 


19 5 





19 16 


O' 


20 2 


6 


20 14 





21 





21 12 


o> 


SI 17 


.6 


22 fO 


a 


22 ,5 





23 8 


0*. 


23 12 


6 


24 6 





24 ,0 





25 4 


o- 


n 7 


6 


26 





26 5 





*7 : 





27 2 


6 


27 18 





28 





28 16 


o- 


«8 17 


6 


29 14 





29 15 





30 M 





3^ 12 


6 


31 10 


O' 


31 lO 


. 


32 8 





32 7 


6 


33 6 





33 5 





34 4 





34 2 


6 


35 2 





35 





36^ 





3; »7 


6 


36 18 





36 15 





37 16 





37 12 


6 


38 14 


u 


3[8 lo 





39 '2 





39 7 


4 


40 10 





40 5 





41 8 





f 4^ 2 


6 


42- 6 





-4^ 





45 4 


(J 


42 17 


6 


44 2 





43 15 





4i " 





49 





50 g. 





73 i^ 





75 12. 





87 10 





9^ 





93 





CO lo. 





»75 





iSo 





262 10 


•J 


?-70 




I? 





1^,63 , 





% 
3 

4 

I 
i 

9 

lo 

ii 
1» 
13 

34 

- U 

37 

i8 

19 

ao 
ai 

as 

24 

as 
2.6 

27 

28 

a9 
30 
3' 
3* 
33 
34 

H 
36 

38 

39 

40 

4' 

42 

43 

44 
45 
46 

47 
48 
49 

50 

100 

aoo 
300 
400 



l8Shii.6pence 


ifShillbs*. 1 


i9Sht].6pence 1 


xPcwdyShl 


/. «. d. 


/• 


/. *. 


cf.f. 


/. 5. J. f. 


1 17 





I 18 





I 19 


'0 


2 14 


2 15 6 





2 17 





2 18 


6 


4100 


3 14 





3 16 





3 18 





5800 


4 iz 6 





4 15 





4 17 


6 .0 


6 15 


C XI 





5 '4 





5 17 





8200 


'696 

780 





6 13 





6 16 


6 


9900 





7 la 





7 16 





10 16 00 


8 6 6 





8 II 





8 15 


6 


12 3 


950 





9 10 





9 15 





13 10 


10 3 6 





10 9 





10 14 


6 • 


14 17 


II i 





11 8 





II 14 





16 4 


It 6 





12 7 





12 13 


6 


17 II • 


la 19 





13 6 





13 13 





18 18 


13 17 6 





i4 5 





14 12 


6 


to 5 


14 |6 





13 4 





15 12 





21 It 


15 14 6 





16 3 ,0 





16 II 


6 


22 19 


16 13 





17 a 





17 II 


.0 


24 6 


17 II 6 





18 1 





18 10 


6 


25 13 


18 xo 


e 


19 





19 10 





27 


19 8 6 





19 19 





20 9 


6 


28 7 © 


io 7 





20 18 





21 9 





29 14 


21 5 6 





21 17 





22 8 


6 9 


31 1 


22 4 





2Z 16 





^3 8 





32 8 


23 a 6 





23 15 





24 7 


6 


33 ,5 


24 I 





24 14 





^5 7 





35 2 


a4 19 6 





25 13 





26 6 


6 


36 9 


a5 18 
26 i6 6 





26 12 





.27 6 





37 16 





27 1 1 





28 5 


6 


39 3 


a7 15 





28 io 





29 5 





40 10 


28 13 6 





29 9 





30 4 


6 


41 17 


29 la 





30 8 





31 4 





^^^00 


30 10 6 





31 7 





32 .3 


6 


44 II 


31 9 





32 6 





33 3 





45 18 


32 7 6 





33 5 ,0 





34 2 


6 


47 5 


33 6 





34 4 





35 2 





48 It 


34 4 ^ 





35 3 





36 I 


6 


49 19 


35 3 ° 





36 a 





S7 I 





51 6 


36 I 6 





.37 I 





38 


6 


5' '^ n 


37 





38 a 
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54 


37 18 6 





38 19 





39 19 


6 


5| ^ n of 


38 17 





39 18 





40 19 


e 


56 14 °^ 
eg I 

|9 ^ 00 


39 15 6 

40 14 5 






40 17 
4f 16 






41 18 

42 18 


6 




41 la 6 





42 15 





43 17 


6 


60 15 


42 11 





43 ^4 





44 17 





62 2 

63 9 ° 

64 16 ° 

66 3 ° 

67 10 


43 9 ^ 





44 13 





45 16 


6 


44 8 e 





45 «2i 





46 16 


e 


45 6 6 





46 II 





47 15 


6 


46 5 





47 10 





48 IS 





5r 16 © 





53 4 





54 12 


a 


7c 12 w 

113 « » "■ 

^ i\ a 


77 i4 • 





79 16 





81 18 





92 10 





95 





97 JO 





X35 


103 la 





106 8 





109 4 





151 40° 


185 





190 





195 





270 


277 10 





a85 





292 10 





Ape ® 

14a 

ir. « a 


370 





380 





39° .« 






TABLES of IN TERES 
For One Day 



T. 



I.at 

I 

a 
3 
4 
5 
€ 

7 
8' 

9 

lO 

ao 
30 
40 

IS 
To 

90 

100 
aco 
300 
400 
50Q 

IOCX> 



I.at 

I 
a 
3 
4 
5 
6 
7 
•8 

9 
10 
ao 
30 
40 
50 
60 

It 

90 
100 

aoo 
300 
400 
500 



o o o o 






o 
o 
o 

O' 

o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
o 

n 
o 
o 
o 
o 
o 



o 
o 

o 
o 
o 
o 
o 
o 
o 
o 
o 
o 
p 
o 

Cf 

o 
o 
o 
o 
o 
o 
o 
o 
o 



o o 

o o 

o o 

o o 

o o 

o o 

o o 



o 
o 
o 
o 
o 
o 
I 
I 
I 
I 
a 
a 
4 
o 7 
o 9 

u 

1 II 



A, per Cent, 
7. s. d, /. 



o o 



lO 

1 X 

a a 



For Two Days 



Zper 

/. s, 
o o 



Cent, 
d. /. 
o o 
o o 
o 
o 



o 
o 
o o 

• o 
o I 
O I 
O I 

• X 

o 

I 
I 
I 
a 
a 
3 
3 
3 
7 

II 3 
3 3 



\ %\ per Cent, 

* /. *. d. /. 

o 

o 

o 

o 

o 

o 

• 

o 

o 

o 

o 

o 

o 

o 

o 

o 

o 

o 
o 
o 'o 
6 X 
I 

o In 
3 10 



o 
o 
o 
® 

o 
o 
o 
o 
o 
o 
o 
I 
I 
a 
a 
3 
3 
4 
4 
9 
I 
6 



4 pier Cent. 

A $. d. / 
0000 



10 

1 3 
I 9 
a A 
4 4 



6jber CinU 
r ,. d.f. 



o o 
o o 
o o 

o • 
o o 
o o 
o o 

I 
I 
I 
a 
o 
I 
a 
o 
I 
a 
o 
I 

£ 



c per Cent, 
L I. d, /. 

000 



o o 
o o 

O I 

O I 

t 
a 
a 
a 
a 

X 

o 

a 

X 

o 
% 

X 

■ a 
o 
t 

X 



il 



A B L E S 

For 



£.at 
I 

9t 

3 

4 



7 
8 

9 

lo 

40 
30 
40 
50 
60 
70 
80 
90 

xco 

200 
300 

ijoo* 

5CO 

icco 



L.at 

I 
Z 

3 

4 

I 

7 
S 

9 

YO 
20 

30 
40 

70 
i 80 

• 90 
loo 

20P 
300 
400 
500 
09 



o o 

o o 

o o 

o o 

o o 

o o 

o o 

o 

o 

o 

o 

o 

o 

o 

o 

o 

o 

o 



Cent. 

^. /. 
o o 
o 
o 



^per 

I. s, 

o o 

o o 

o o 

o o 

o o 

o o 

o o 

o o 

o o 

-o o 

o o 

o o 

o o 

o o 

o o 

o o 

o- o 

O I 

o I 

O 2 

o 3 

o 4 

<5 5 

O II 



Cent, 
d. f. 

o o 

O I 

o 2 
o 

O 

o 
I 
I 
J 
I 
% 
4 



(?/ I N T E R E S T 
Three Days. 

fer Cent, 4 fer Cent. 

i. 4. f. { /. s. d, / 



4 
4 
5 
6 

7 

1 I 

1 S 

» 3 

2 lb 

5 9 



For Seven Days. 



3.i per Civt, 

I. s. d. /. 



o 

O 
O 
O 
O 
O 
O 
O 

o 

O 
O 

o 

O 
O 
O 

II 

1 o 



o 13 



^pef 

I. s 



Cent. 



o 15 



Sper 
I, s. 

O O 

o o 
o o 



Cent. 

d.f. 



^per 



Cent. 

If. 



5 
7 
9 
o 19 



I 

3 


r 
2 



I 

I 


% 

3 

I 

3 

o 



I 



TABLES <>/ I N T E R E S t. 
For Fourteen Days. 



I.at 


3 per Cent. 

/. .*. ^. /. 
0001 


l\ per Cent. 

I. s, d. /. 
0001 


4 per Cenk 

/. i. d, /. 
0001 


c per Cent. 

Vs. d. f. 

I 


2 


0002 


0002 


0003 


0003 


3 


0003 


0003 


0010 


X I 


4 


,1 ,0- 


I X 


n I 2 


0013 


1 


I I 


0012 


0013 


.2 I 


0012 


00x5 


,2 X 


'2 3 


7 
8 


I 3 


2 X 


2 2 


-l I 


0020 


0022 


3 


0033 


9 


a I 


0023 


<^ 3 I 


0040 


lo 
.20 


0023 
0052 


0030. 

006 X 


3 3 
. 7 I 


0042 
9 X 


30 


8 I 


0092 


! © i« 


01x3 


40 


II 


Olio 


I ^ 2 .2 ' 


•0 I 6 2 


lo 


X I 3 


I 4 I 


. I 6 I 


X XI 


0142 


X ^ I 


I 10 


-2 3 ft 


1: 

90 

loo 
200 
300 
400 
500 


I 7 I 

X 10 

0203 
2 3.2 

0471 
6 10 3 
09x2 
ix 6 


X 10 2 
0213 
'O 2 5 -O" 

02 8. xr 
5 4 I 
0802 
10 8 3 
01350 


2 I 3 
2 5 * 
•0.2 90 
>o 30-3 
6' 1 » 
•0 9' 2 2 
12 3 1 
15 4' I 


2 8 X 
0303 

3 5 » 
3 *o 

078 

XI 6. » 

15 4-5> 

19 2 • 

1 18 4.-X 


looo 


'301 


I 6 10 I 


I 10 8 I 




Foj 


• Twcnty-Qi 


le Days. 




Z.at 

X 


Z per Cent. 
I- *. d. /. 
0001 


3i pifr Cent. 
L s. d. f. 
0002 


J^ per Cent. 

I. s. d. /. 

0002 


.^pere^kt. 

Ls. d. f. 
0002 


2 


3 


. 1 . . 


0010 


I X 


3 


1 . 


00 It 


OCX 2 


0020 


4 


0012 


0020 


0021 


.2 J 


i 


0020 


2 "2 


0023 


0031 


2 a 


0030 


3 X 


.4 


2 


0023 


0032 


0033 


0043 


• 


J I 


0040 


0042 


0052 


9 


0033 


•0042 


0.050 


0060 


10 

20 


0040 
8 X 


0043 
0093 


0052 
II 


• 6 3 
X I 3 


30 


0x02 


0x22 


' 4 3 


0x8^ 


40 


0x42 


0x7*1 


X 10 


3 
0232 


It 


0x83 


0200 


0232 


2 10 2 


0203 


0243 


0291 


c> 3 5 .2 


11 


0250 


2 lO 


0323 


0401 


0290 


0323 


0381 


0471 


90 

loo 
200 


0312 
° 3 5 2 
10 3 


0372 
0401 
0802 


04.13 
047, 

0922 


5 2 X 
0590 
II 6. 


300 
400 


lO 4 X 
° 13 9 3 


12 I 
16 X X 


13 9 3 
18 5 


17 3 
J 3 0. 


500 


17 3 


10X2 


1300 
2601 


X 8 9 X 


xooo 


« 14 6 X 


2,031 



i 



TABLES «7/ INTEREST. 
For Twenty-eight Days. 



L,nt 


SPer 


Cent. 


%\ per Cent, 


A. per Cent, 


5 per Cent. 




. L s. 


d. 


/• 


L s. d. /. 


/. i. d. /. 


L s. d. f. 


X 








2 


0002 


0003 


a 3 


a 










I I 


I 2 


0020 


3 







a 


0013 


9021 


'0023 


4 







I 


0022 


0030 


0033 


1 







3 


0031 


0033 


4 J 







I 


0033 


0042 


005a 


7 







3 


0042 


0051 


& a 


8 







2 


6 5 


0060 


007a 


9 










0053 


0063 


0081 


lo 







2 


^0062 


0072 


9 X 


20 





11 





Olio 


0x23 


I 6 a 


30 


I 




3 


I 7 I 


1 10 


a 3 a 


40 


I 


10 





2. 1 3 


0252 


3 • 3 


50 


a 




a 


0281 


0303 


3 10 


60 


a 







032a 


0381 


0470 


r 


3 




a 


0390 


043a 


0541 
06x3 


80 


• 3 







043a 


4 11 , 


90 


4 




a 


4 fo 


0561' 


6 10 a 


100 


4 




I 


054a 


0613 


0780 


200 


9 




a 


10 9 


12 3 I 


15 4 


300 


13 




3 


16 I a 


18 5 
1463 


X 3 


400 


18 




3 


X I 6 


I 10 y 1. 


500 


I 3 







X 6 10 I 


X JO 81 


I 18 4 I 


xooo 


2 6 





z 
1 


2 13 8 a 

?or One M 


3' I 4 » 

onth. 


3 i6 8 » 


£.at 


iper 


dnt. 


l\ per Cent. 


4. per Cent. 


c per Cent. 




/. 1. 


d. 


/. 


/. i. d. /. 


I. s. d. f. 


1. *. d. f. 


I 








2 


0003 


0003 


0010 


% 





I 


X 


0012 


I 2 


a 


3 





I 




a I 


0022 


0030 


4 





a 




a 3 


0031 


0040 


5 





? 




003a 


0040 


0050 


6 





3 




0041 


0043 


0060 


i 






4 

4 




0050 
0053 


0052 
0^ 6 2 


0070 
0080 


9 





5 


2 


0061 


0' 7 1 


0090 


10 





6 





00 70 


0080 


10 


20 


I 








0120 


0140 


018a 


30 


I 


6 





0190 


02.0 


a 6 


40 


2 








0240 


028c 


0340 


lo° 


2 


6 





2 11 


0340 


0420 


3 








0360 


0400 


0500 


' 70 


3 


6 





0410 


c 4 8 c 


5 10 


80 


4 








0480 


0540 


0680 


90 


° 4 


6 





0530 


0600 


0760 


loo 


^ 5 








5 10 


0680 


0840 


200 


10 








II 8 


13 4 


0. 16 8 


300 


° '5 








c J7 6 


I 


1500 


400 


' 








'340 


1680 


1 13 4 1 


500 


' 5 





' 


1920 


I 13 4 


2 I 8 J 


^00 


2 10 








2 18 4 


3680 


4340 1 



TABLES tfflNTEREST. 
For Three Months. 



L2Li 


% per Cent. 


3 1 per Cent, 


j^ per Cent, 


5 per Cent. 




I, s. d. /. 


/. ;. d. f. 


/. s. d. /. 


/. i. d./. 


I 


0013 


c 2 


0022 


0630 


2 


0033 


4 z 


0050 


0060 


3 


0052 


6 X 


0071 


0090 


4 


0071 


8 2 


0093 


0100 


5 


c 9 


10 z 


100 


0130 


6 


lO 3 


0103 


I 2 2 


0160 


7 


J|l. ' 2 


0123 


0150 


0190 


8 


0122 


0143 


0171 


2 


9 


I 4 I 


0163 


0193 


0230 


lO 


0160 


0190 


0200 


0260 


-20 


3 o_ 


0360 


0400 


0500 


30 


0460' 


0530 


0600 


0760 


40 


0600 


0700 


Q 8 


10 


50 


0760 


0890 


• 10 


12 6 


So 


0900 


IQ 6 


12 


15 


70 


10 6 


12 3 


14 


17 6 


80 


12 


14 
' 15 9 


16 


I 


90 


13 6 « 


i8 


I 2 6 


«oo 


15 00 


c 17 6 


I 0' 


I 5 


200 


I 10 


I 15 


2 a 


a ic 


300 


2500 


2 iz 6 


3000 


3 15 


400 


3000 


3 10 


4000 


5000 


500 


3 15 00 


4760 


5000 
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Every one their own Physician: 

o R, 

Charity made pleafant, 

BY 

Relieving their own F a ivr i l y, * or poor 
neighbouring People, 

BY i 

Cheap, eafy, and fafe Remedies.' ^ 

introduction. 

|tr58Qg(^HYSIC has long been deemed an Art not to 
jQj p Jj^ be acquired but by Men of Learning only ; but 
w j6( ^^® Exorbitance of their Fees, and the Extia- 
Cj8(5g( W vagance of Apothecaries Bills, has made Fa- 
^■"^ mily Receipts nyich efteemedj more efpecially 

when they arc well chofen, and adapted to the Cure de- 
igned, by Rea/on and Experience, 

The following Receipts are a CoUeflion from feveral 
private Families that have efFeflted the Cures they were in- 
tended for, and may be fafely ufed for the Difbrders men- 
tioned. I have carefully examined, and often applied many ^ 
of them, with great Succefs* 

Notwithftanding a great deal may be faid in Praife of 
Phyfic, be it remembered, that the following well-known 
Remedies will always go a creat Way towards a Cure, if 
Temperance in Eating and Prinking be duly obferved ; as 

a ' • Wator- - 



2 TThe Houfe-keepir^s ^ Agucr* 

Watcr-gruel, White-wine Whey, Muttonrbrotli, Butter'd- 
^le. Milk-porridge, Rofeniary and Ale, Balm and Sage 
Tea, and many other Herb^ and Tuch as may be called 
Kitchen Phyfic. 

I doubt not but many People will find great Relief by 
thefe Medicines, timely applied ; and, as I a^ convinced c^ 
the Utility of jthem^ it is with Pleafure I lay them beforj^ 
tiie Public. 

Mary Morris* 



For jxn Ague^ ly Dr, Mead. 

TAKE a Drachm of Powder of Myn^, mix at m 9 
Spoonful of Sack, th^n take it, and dxink a Glafs of 
Sack after it. Do this, '^9 near as you. can, an Hour befoi$ 
the Fit comes on. -% 

2] Or, Hjtlf an jQi^ce of Bark powdered, thirty Grains 
jpf ^nake-root powdered, and {orty Grains of Salt of Worm- 
W(Ood $ mi^ all thefe well together, divide the Whole into 
three equal Doii^s, and take one in a Glafs of Wine t\wd 
Hours before the Fit copies oq. This has cured Tboa^ 
iands. 

33 Orj, Take a Spider alive, cover it with new ioft 
/crummy Bread without bruifing it ; let the Patient fwallow 
it fading. This is an effedlual jCure, but many are fet 
^againft it. It has been frequently given to People, who 
jdid not ki\ow the Contents, and has had the. defire4 
Effea 

4] Or, Mix together five Drachms of Bark, two Ounces 
of white Hon^, and three Spoonfuls of Syrup of Maiden* 
hair, and diyiqe the Mixtur<^ ii^to three rk>fes, which are 
^^o be ta^en throe Mornings failing in feme Li^joid. Th^s 
has proved very fuccefsful. 

5] Or, Take a large Onion, make a large Hole in it, 

big enough to put a large Nutmeg in, and roaft it before 

the Fire till the Nutmeg is foft j then cut the Nutmeg into 

a Quart of itrong Beer, and put in one large Glafs of 

'ftX^Yy an4 ^s foon as (he Fit comes on drink it up. 

AGUE 



yJG UE Charms. I fliall not mention aHy, tliougli cverj^ 
Parifh produces fome Perfon that has an effedual 
Charm for this lazy Difordcr ; when the Body is any Way 
e^t of Order, the Mind is fo alfo ; they may ferve to divert^ 
tke Patient, and, in my Qpinioa^ if you have Fmth( in diem/ 
Ihe Cure is half effedle<}.' 

jj Plaifter againfl t'be AfopUxy, Take Galbanum and 
Opoponiax, of each two Drachms; Pellitory of Spain 
and Caftor, of each a Drachm ; Oil of Amber, a Scruple ; 
and Venice Turpentine, enough to^ make a Plaifler. 

■■I ■ r nil Ill t I 11 iiTtii III I. iifc^ I III -III •■ iT ■■ \t 

pOR an Afthma, Take three Quarters of an Ounce of 
Sena, Half an Ounce of Flower of Sulphur, twa 
Drachmer of Ginger, Half a Drachm of Saffron powdered^ 
and mix with four Ounces of Honey. T^e the Qj^tity 
of a Nutmeg Night and Morning. 

w ■ ' ■ ■ 

jd Popfy Water f of ah AJihma. Fill a large Glafs or Paiir 
with frefh Poppies, pUt to- it a Quart of Hyflbp-watcr, 
a Pint of Damafk Rofe- water and Penny-royal- water, two- 
Quarts of Compound Briony-water, Half a Pound of Raifms 
ftoncd, a Quarter of a Pound of Figs flic'd, two Ounces of 
Sugar-candy, two Oonces of Syrup of Maiden-hair, tw<y 
Ounces of Syrup of Ground-ivy, two Ounce? of Stick-li- 
quorice fHcea, Carrawayfeeds and Annifeeds. three Ounce! 
each bruif^ ; let thefe Hand fix Weeks in the Sun, then* 
ftrain it off in Bottles^ add dnnk four Spoonfuls at a Time. 

« ' ' ' . ■ "■ ' ■ » M . ■ I ,1 I. ■ ,11 I . 

T\R, Mead'/ Rictift for the Cure^ tf a Bite of a Mad Dog. 
"^ Let th& Patient be blo<)ded at t^e Arm nine or tett 
Ounces. Take of the Herl) called in Latn, Lichen Gnor' 
reus TerrefiriSf in Engliihv Aftl coloured Ground Livfrwort^ 
dean'd, dried, and powder'd, Half an Ounce, and Black 
Pepper powder'd, two Drachms ; mix thefe well together,' 
and divide the Powder into four DdCcs, one of which mull: 
be taken trery Morning failing, for four fuccefiive Morn« 
ings, in Half a Pint of warm Cow's Milk. After thefe 
four Dofes are taken, the Patient muft go into the Cold- 
Bath, or a cold Spring or River, every Morning fafliitg,. 
for a Month. He muft be dipt all over, but not fiay in 

a z (with 



4 The Houfe-keeper^s Biteff*. 

(with his Head above Water) longer than Half a Minute, i£ 
the Water be very cold. After this he muft go in three 
Times a Week for a Fortnight longer. 

N, B, The Lichen is a very common Herb* and grows- 
generally in Tandy and barren Soils all over England. The 
right Time to gather it is in the Months of Odlober and' 
November. 

2] Ory Take the Leaves of Rue, pick'd from the Stalks,- 
and bruife them ; fix Ounces of Garlick pick'd and bruifed ^ 
Venice Treacle and Scrapings of Pewter, four Ounces of 
each ; boil thefe over a flow Fire in two Qnarts of Ale till- 
one Pint is confumed ; keep itin a Bottle clofe ftopp'd, and 
give nine Spoonfuls to the Perfon warm, feven Mornings^ 
uicceffively, and fix to a Dog. To be given nine Days 
after the Bite. Apply the Ingredients liot to the Wound. 

After ^turning from Salt> Water, take an Ounce of Tor- 
mentil Roots, an Ounce of Affa fcetida, Beanl after four 
Drachms, and Lignum Aloes two Drachms ; fteep thefe in 
Milk, then boil the Milk, and drink it fafting before the 
Change of the Moon, or the Full. 

3] Or^ Take of native ^Cinnabar, and faditious Cinna* 
bar, both ground to an exceeding ^^ Powder, each twenty- 
four Grains; of the (Irongeil Muik, fixteen Grains; rub 
thefe together till the Muflc is aJfo become very, fine, and 
give it all for a Dofe, in a fmall Tea-cup full of Arrack or 
Jjrandy, as foon as poiTible after the Perfon is bit, and ano- 
ther Dofe thirty Days after; but if the Perfon iias the 
Symptoms of Madnefs before he has had the Medicme, he 
xnuft take two Dofes in an Hour and a Half 

^his^ is praflifed with great Succefs at Tohquiri in the 
'EaftJndies, and lately communicated to the Public as an 
infallible Remedy. 

• 4] Or, Take the youngcft Shoots of the Elder-tree, 
peel off the,outiide Rind; then, fcraping off the green 
Rind, take two Handfuls of it, which fimmer a Quarter of 
an Hour in five Pints of Ale, drain it off, and when cold 
put it in Bottles ; then take Half a Pint made warm the 
firll Thing in a Morning, and the laft at Nightj and be 
fure to keep yourfelf warm ; alfo bathe the Part a&e6ed 
with fome of the Liquor warmed : The Dofe to be repeated 
the next New or Full Moon after the firft; 

N.B. 



Sitters, £ffr.' fociit-SooL , 5 

N. B. It is good for Cattle as well as tbehaman Spe- 
des. 

The Salt Water is fo well known a Remedy^ that no^ 
Perfon Ihould negkd it, that is able to get to^it. 

H M r I ■ ■ I I - 1 f i II ^ — .fc— — r 

<7*HE Negra CaefarV Cure for the Bite of a Rattle-Snake, 
Take the Roots of Plantane or Hoare-Hound, (in Sum- 
mer, Roots and Branches together) a fuffictent Qaantity,^ 
bruife them in a Mortar, and fqueeze OQt the Juice, of 
which give, as foon as poffible, one large Spoonful ; aid if 
he is fwelPd you maft force it down his Throat './This ge- 
nerally will cure ; but, if the Patient finds no Relief in as- 
Hour a^er, yon may giv& aaother Spoonful, which never 
iiiils. 

If the Roots are .dried, they mod be m<Hftened widi » 
Iktle Water. 

To the Wound may be applied a Leaf of good Tobacco^ 
XHoiftened with Rttnji. 

n^O make Bitters. Take a Gallon of the beft French 
Brandy, an Ounce of Saffron, two Ounces of Gentian- 
poots ilic'd thin^ fix Pennyworth of Cochineal, and a fma^F 
Qjiantity of Orange-peel ; pat them ia a Bottle,, and let 
them Hand two or three Weeks. 

cj^O fop Blood. Take Puff balls full ripe, break them- 
"^ warily, and fave the Powder that is within. Strew thi» 
Powder over the Wound, and bind it oii. * ^- - .^ 

2] Ory Take a Pound of flrong White-wine Vinegar,- 
diflblve in it over the Fire, an Ounce of Salt-petre and a^ 
Drachm of Camphire, and foment the Part with it.. 

jPO R a fore Breafi. Take a Quarter of an Ounce ofi 
* Mace, and three Times that Weight of a Stone-HorfeV 
Hoof, dried and beat to Powder, a- Pint of White winc;^ 
and a Quart: of Ale ; mix- them together, wid let it fland^ 
three Days. Drkik it Night and Morning, Half a Pint atr: 
a Time. Take a Pint of White-wine Vinegar> and Half »•. 
Yard of blue Linen Cloth ; cut it into ninr Pieces and dip 
it ia the Vinegar, andevery Ni|;ht and Mo£9i^put a^fi^eite 
Pli?ftffrt*ih the Bfoafl* 



6 The Houfe-keepiY^s Bruifes, &€.- 

2] Or^ Take . an equal Quantity of Bull's Fat,^ Rofin; 
Pitch, and unprepared Bees-wax, melt them all together, and* 
keep it in«an Earthen Pot for your Uiie. 

pO R a fire running Bnafiy or iwward corrupt Sere. Take- 
Stone-Horie's Hoof, and dry it very well ; tq^^^very fix 
Thimblefuls of the Powder, take three Thim'blefuls of- 
Mace, and put them into a Quart of Ale. Drink a Gill 
of it Morning and Night. 

y^ Sahe for any Bruije or Sore, firead on a Piece of Paper*- 
Take Rofin, Frankincenfe, Bees -wax, and Sheep's Suet, 
of each Half a Pound ; Galbanum four Ounces, Turpentine 
two Ounces and a Half,. Myrrh and Maflich of each an* 
Ounce, and Camphire two Drachms; firftdi^blve the Gums 
in a Pint of White-wine Vinegar over the Fire, but don't 
let it boil ; then put in the Suet, fhred {mall, and the Wax, 
Ihav'd thin ; keep it ftirring, rUb the Camphire fmall with, 
a few Drops of Oil of Turpentine, and put all through a 
Bag into a Pint of White- wine, in a Stone Pan j Hir it till 
it is cold, then work it, with your Hands butter'd, inta 
Rolls ; it muil be cold Wine, not boiVd. It may be laid 
on the Throat when it is fore, or fwell'd. 

2] Or^ Take Brandy and Linfeed Oil together, warm 
them, and rub them in hot upon the Place before the Fire, 
with a hot Hand. If once doing will not ferve, do it again. 
If the Oil is offenfive, take fweet Butter, 

3] Or, Take a Bottle of the beft Oil of Olives, and as 
much of the Thorn-Apple as you can ilir ip when it is 
bruifedj fet it on a gentle Fire, and let it boil till yoa 
£nd it is of a good green Colour ; drop it on a Salver, and, 
if you make it diredtly, you muft take a Quarter of a Pound 
of Bees -wax, a Quarter of a Pound of Rofin, and two Ounces 
of Venice Turpentine; fet your green Oil over the Fire, then 
'Hice your Bees wax, beat your Rofm, and put them in ; let 
tliem infufe foftly till all is melted, then take it off the Fire, 
and put in your Turpentine; ftir it about, put it into a 
Gallipdt, and keep it for your Ufe. 

4] Or, Take an Apple, pare it, cut out the Core, and 
pound it with Sallad Oil till it is a foft Poultice; then bind 



it on the Part, and as it grows^dry. you' muft appl)C 
fkSix to it. 

5] Or, Take a Pint of Seville Ofli^ Half a Pound of 
Red Lead) and -an- Ounce of Bees-^wax; let them boil an^ 
Hour, then pptir it on an oiPd fioard, and make it into-' 
J^olk 

6] Or, Take St. JphnVwort, Grtmnd-Ivy,' Mallows^- 
and Elder -leaves; of each two Handfuls ; mince them fmall, 
ar.d boil them in a Quart of the beft fweet Oil, a Spoonfu?' 
of Venice Turpentine,- and two Ounces of Bees -wax ; boil 
it till it is a Salve, ftrain it into a Pot, and keep it for Ufe/ 
tied up clofe. 

'7] Or, Beat up. the Whites of- Egg? well with White 
Rofe* water,, and anoint the ParU 

■I ■ 1 11 ' I ■ I > 

jd'Sta^ to bt laid to the throat for a Canker. Take Ver- 

digreafe beat fine^ and mix it with Butter ; lay it to- 

the Throat, and put a Cloth between it and the Skin, op 

elfe it will make it fore. It will keep the Canker from 

ipreading, and fometimes cure without wafhing. 

y^OUT H Sah;e for the Canker. Take Marigold-leaves 
and Mother-Thyme^ of each a Handful, and a Hand- 
ful and a Half of Sciirvy-grafs, fmall green Thyme, and - 
ibwn Hyffop, of each half a Handful, three Slips of Herby 
of Gr^ce, YeariiF, and Meadow Daifies which have red 
Flowers, of each half a Handful, and a Pound of Rocli 
Alom ; burn and beat the Alom, and iift it in a Sieve ; 
dry your Herbs in an Oven, rub them, and fift them 
through a Sieve, and put as much Honey thereto as will 
mix them like to an Eleduary. 

N. B. The Mouth muil be lightly touch'd, and wa(h'd, 
and then a little of the Salve rubbed all over. 

JifOUTH JVater for the Canker. T^ke half a Handful 
of Damafk Rofe- leaves (the green Leaves) green 
Thyme, Columbine-leaves, Violet leaves. Woodbine leaves, 
and Strawberry-leaves, of each a Handful, and a Handful 
and a Half of Sage j boil all thefe together in three Pini^ 
cf Spring-water 5 (it muft boil for Half an Hour) then take 
^iip your Herbs^ and drain them through a Sieve ; then 
* . cleai 
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dear it into a Pai^ aod put Half a Pound of Alom to it, 
and when it boils flcim it very well, and put a Pound of' 
Honey into it; then let it boil a while, and keep it for> 
yoar Ufe. Add to all thefe a Slip or two of Rue. 

pOR the Canker. Take a Handful of Daify-leave^^ 
Woodbine, Colwnbine, and Red Sage, of> each a like- 
Quantity, adding a little Scurv^-grafs -, beat- them and iiraiii 
tiiemj put to them » Pint oY Whk©-wme Vinegar, two 
Qunces of Alom, and two Spoonfuls of Honey, and boir' 
it till it comes to a Salve. 

2] Or^ Take a Quart- of Crab Verjuice^, vwy oM, ar^ 
Handful of Red Sagp, and a Quarter of a Pound of Honey, 
with the Quantity of a^ Nutmeg of Blae Vitriol, the fam^ 
of filue Stone; putT thefe together in a Pipkin, and let it- 
boil till it comes to a Pint ; gargjie the Mouth three or four 
Times a Day, making it warm; theo dip foiae liatj andl 
fey it to the fore Place. 

pOR h'veterate Cafes, attended 'tuith dir^fjicah Symptoms^ 
Jaundice, or female OhfiruSHons, Take Gamomile-- 
flowers powder'd, twenty Grains, Salt of Steel and Snake- 
root, of each five Grains ; take them either in Bolus's^ ox 
Powders. 

Take Half an Ounce of Camomile- flowers, an Ounce of 
Gonfervc of Rue, Rhubarb powder'd, and Sal-Arraoniac, 
of each two Scruples, and enough Syrup of Gloves to 
make an Eleduary ; let the Quantity of a Nutmeg be takent 
every three or four Hours* 

A^. B. You may occafionally change the Conferve of 
Rue for that of Roman Worm wopd, which is rather more 
agreeable, and nearly as efficacious. ' When the Fit is put 
by, the Medicines muft be continued at large Diflances for 
a Fortnight at leaft ; thrice a Day, for Example, for the- 
two following Days ; then twice a Day for about a Weefe 
more ; after which, the Conflitution being much impaired^ 
, and the Stomach weak, a good plain Bitter, with Orange* 
peel and Gentian, of each two Drachms, and CamomSoN 
flowers and Centaury-tops, half a Handful of each ; infuf& 
them in a Pint and a Half of boiling Water, and drink a 
Glafs of the Infufion^ when ftraiii'd^ twice^ a Dfy. . . ' 



Chollck.. Po€ket-Booh ^ 

pOR CbiUren when 'viokntfy /on or galled. Take May- 
Butter out of the Charn^ Mutton-fuet off the Kidneyi 
a Handful of Stonecrop, a Handful of Knot-grafs, a Hand- 
ful of Elder, and the fame Quantity of Mallows and Yar- 
- row ; ilamp and flrain them, then boil them, and fbain the 
Liquor; then take Pompilion, anoint the Place grieved, 
and put on a Pi^ce of Scarlet Cloth, and lay the Child witlL 
the- Heels upwards, fpre^d it on Glov&'leather, and lay it 
about the Place grieved. 

yd Remedy for the Cholick. Take of the Powder of Yar- 
row one Drachm, in a Glafs of warm Wine, or any, 
other Vehicle, 

2-] Ory Take Sage and Mint, boil them in a fit Propor- 
, (ion of Claret, and then flrain and fweeten it with Sugar. 

3] Or, Take Sena, Annifeed, Liquorice (the Wood) 
chopped (mail, Guaikcum and Elecampane-rootS) of each* 
two Ounces, and a Pound of Figs^fplit ; infufe thefe in four 
<^uarts of Annifccd-water ten or fourteen Days, and take 
three Spoonfuls at going to Bed,, and, if neceffary, two in 
the Morning. Add four Pennyworth of Saffron^ 

4] Ory Take Knee- Molly, boil it in Ale, and take a good 
Draught. 

5], Or, Take white French beans, dry them before the 
Fire, and. pound and fift them, and take a Tea- Spoonful 
Night and Morning, drinking a Glafs of White Wine after.- 

y'O niake Cholkk Wine, Take Guaiacum-chips, Elecam-* 
pane roots, Liquorice flic'd, and Coriander-feeds bruis'd^ 
«f each two Ounces and a Half, a Pound of Raifins fton'd> 
an Ounce of Rhubarb, and an Ounce of Sena ; infufe them 
in three Quarts of fmall Annifeed-water ilx Days, fhaking. 
it twice or thrice a Day, the two lall Days letting it ftand 
without ; then pour it off ibftly, as long, as it runs clear^. 
through a Jelly-bag; then bottle it up and Eop it dofe \ 
take five Spoonfuls at a Time, and if the Fit continues^- 
repeat it the fame Day. Jt may be taken any Time Ifor a 
Surfeit. Take the. fame Quantity for a Cough, or Weak- 
nefs in the Lungs, or two or three Spoonfuls in a Morning , 
failing, three or four Mornings together^ according as your- 
Body is ia-Strength.^ 



TCf Vthe Jfoufe-feeper^s Conlumptioff. 

T^OCTOR GMon's Riceift for a Confufnpiion, injiead of 

AJfes Milk. To three Pints of Water put forty Snails,- 

two Ounces of Eringo-root, and two Ounces of French- 

fiarley ; boil it to a Quarts then flrain it, and take two^ 

Spoonfuls in Half a Pint of Milk, twice a Day. 

■ - ■ ^ - 

JpO R m ConfumptidH, Take twenty Snails, and a Handful^ 
of broad Daifies, and put in a Quart of Water, and* 

grntly boil it to a Pint i take a Spoonful every Morning in^ 
me Milk. 

2] Or, Take twelve Leaves of Holford to two Quaitt: 
of Spring-water, the Spring rifmg againft the Sun in the 
Morning ; boil it to a Q^art, and then take a Quart of new' 
Milk, boil it, and let both be cold ; then mix it^ and drinks 
it like common Drink, and no other. 

y^ N infallible Curt for a galloping Confitmption, l^ako^ 
Half a Pound of Ralfins of the Sun fton'd, a Quarter of* 
a Pound of Figs, a Quarter of t- PoiMd of Honey, Half 
an Ounce of Lucatellus's Balfam, Half ah Ounce of tho- 
Powder of Steel, Half an Ounce of the Flour of Elecam* 
pane, a grated Nutmeg* and a Pound of Double- refin'd- 
Sugar pounded i fhred and pound all thefe together in a 
Stone MoFtar, and pour inta it, by Degrees, ,a Pint of 
Sallad 0% ; £at a Bit four Times a Day about as big as a 
Nutmeg; every Morning drink a Glafs of old Malaga- 
Sack, with the Yolk of a new-laid Egg, and as m^ch Flouf 
of firimllone as will lie upon a Sixpence, the next Mornine 
as much Flour of Elecampane, and fo alternately. 

n^O make the Cordial Ball. Take a Pound of the beft Ar«^ 
' moniac, ^nd three Pints of the beft White W^ine j put 
into it Angelica-'ft^s^, Tormentil roots, Pimpernel, Dra* 
gon, and Carduus Beiiedt£tiH, of each a Handful ; . ihred 
the Roots and Herbs, ileep them in the Wine thirteea 
Hours, then ilrain as much out as will wet the Ball as thin 
as- fiatter, and fet it in the Sun to dry, ftirring it daily, 
•very Hour at lead ; put to it Mithridate, Diafcoidium,- 
Powder of Elecampane, and burnt Hart's-hom, of each an 
Ounce I foment Half an Ounce of Saffron, Crab*s>olaw8= 
powder'd. Half an Ounce, and of Pearl three Drachms ; 
let ihem Hand in the Sun t^ they are Heep'd amongfb it. 



^ 



fto mak^ Into Balls^ and dry them in the Sun. They ^te 
jcxcelknt ;good. It is a good Cordial for all Fevers^ and 
^erpetqal Difeafes. 

ji " ' ' I " '■ »■■' ■ '■ " ' ■ ■ ■ I ■ ■ I ■ I ■, 

>^HE Cordial Tin^ure. Take two Ounces of the beft 
Perfian Rhubarb, an Ounce of Liquorice, an iDunce of 
Coriander-feed, a Drachm of Saffron, two Drachms of Co- 
chineal bruis'd, and a Pound of Raiiins of the Sun flon*d ; 
add to thefe two XjKiarts of French Brandy, and ftop it clofe a 
then iet it intthe San, or by the Fire^iide, for fourteen Days; 
then pour * off the Tinfturc, and put to the Dregs a Quart 
x>f Brandy, and let it Hand the fame Time ; then flrain it 
off, and mix them together for Ufe. 

TJOIV to make a Never-failing ConHaL Take Fennel- 
"^ feed. Cummin-feed, and Coriander- feed, of each three 
Ounces, Sena four Ounces, Elecampane -roots. Liquorice^ 
.and Horferadifh Root, of each three Ounces, Venice Trea- 
cle an Ounce, Saffron a Drachm, and Raiiins of the Sun a 
Pound ; cut your Roots, ftone the Raifms, and bruife twe 
Ounces of Guaiacum, fometimes called Lignuin Vitae ; you 
may leave out the Cummin feeds, and put in this Wood ; 
Ijruife your Seeds, then put all together into two Quarts of 
good Brandy put into a Bottle ; let It Hand a Week, then 
Itrain it off for your Ufe, * ' - 

j^ Recife for CoUs and Cough iy Dr. Bracken of Lancafter. 
Take of the Herbs Betony and Co»tsfoot dry'd, of each 
,an Ounce, bed Tx>bacco Half an Ounce, choiceft whi|;e 
Amber in Powder three Drachms, freihefl Squinanch, or 
CamePs Hay, and of the Herb Ros Solis, not with the 
.oblong, but with the round Leaf, of each Half an Ounce ; 
cut the Herbs in the Manner of Tobacco, and fprinkle the 
Powder of Amber amongft them, and fmokc two or three 
Pipes of it a D^y |br a Fortnight i during which Time ufe 
the following Lozenges : 

Take beft Spanifh Juice of Liquorice an Ounce, Double- 
reiin'd Sugar two Ounces, Gum Arabic finely powder'd, 
two Drachms; Extradl of Opium, or London Laudanum^ 
one Scruple, or twenty Grains, all well beaten or pounded 
together; then, with Mucilage of Gum Tragacanth^ fonn 

into 



W The Iloufs^ke0pet^$ Coughs* 

into fffl^n Lozenges, to be di/ToIved leifuKely in the Mouthi j 
and fwallowed down as gently as poffible. 

2] Or^ Two Cups full of Spring-water, ditto of Milk, 
fimmer'd over the Fire with brown Sugar- candy, Syrup- 
/weet| as hot as you can bear it. ' 

3] Or^ Tstke an Ounce of Nettle-feed, mix it in Half 
a Pound of Treacle, and take it at Night, or when ycii^ i 
pleafe, ' 

43 OK9 I'alce fialfam Capivi Half an Ounce, diflblve tt ; 
in the Yolk of a newlaid Egg; add to it Half a Pint of 
Hy flop- water, and Balfamick Syrup two Ounces ; fhake 
them well together, and take three Spoonfuls going to Bed., i 

r] Or^ Take an Ounce of Honey, as much Brimftone as : 

•wifl lie on a Shilling, or more, an Ounce of Conferve of j 

Rofes, and an Ounce of brown Sugar- candy ; beat and mix ; 

-them together, and take as much as a Knife's Point will I 

hold at going to Bed. If you pleafe, you may put a Htde \ 
Oil of Almonds amongft it. 

6] Or^ Take Elecampane four Ounces, Marihmallows 
twelve Ounces, and Quinces iixteen Ounces ; .boil them in 
fair Water, with the Roots, till they are fo foft as to break ; 
then break them in a Mortar with the Quinces, and pafs 
them through a Strainer ; and to every Pound of Mixture 
add two Pounds of white Honey, and boil them together, 1 
but don*t over boil them ; then take them away from the 
Fire, and to every Pound of the Matter add, of Saffron a | 
Scruple, Cinnamon a Drachm, Floiir of Sulphur two Ounces, j 
find Liquorice a Scruple; incorporate thefe well together, \ 
and then it is made ; but it ought to be aromatized with 
Muflc and Rofe- water. If you have no -Quinces nfe Mar- 
malade ; don't boil the Marmalade with the Roots, but in- 
corporate it with the Roots after they are boiled, and then 
it is done. 

7) R. Ratdiffc'j Recdpt for the Hooping Cough. Take tvfO 

Ounces of Conferve of Rofes, two Ounces of Raifi^' 

of the Sun flon'd, two Opnces of brown Sugar-candy, and 

two Pennyworth of Spirits of Sulphur ; beat them up into 

a Conferve^ and take it Morning and Evening. 

i\ Or, 



Cuts, fcfr. Pociet'Book. 13 

2] Or, Take a good Handful of dried Colts-foot Jeaves, 
cut tkem finally and boil them in a Pint of Spring-water 
till Half a Pint is boiPd away ; then take it off the Fire, 
and when it is almoft cold ilrain it through a Cloth, fqueez- 
ing the Herbs as dry as you can ; then throw them away, 
and difiblve in the Liquor an Ounce of brown Sugar-candy 
finely powdered, and give the Child {if it be but three or 
four Yiears old, and fo in Proportion) a Spoonful of it, cold 
or warm, as the Seafon proves, three or four Times a Day ; 
or oftener, if the Fit of Coughing comes frequently, till 
"Well, whidi will be in two or three Days $ but it will pre- 
fencly abate the Violence of the Diftemper. 

y'O cure Cuts, Leaves of Great St John's Wort, called 
Tutfan, cure a frefh Cut. Fix>m the In/fe^^, publifli'd 
by Dr. /£//. 

r\AFFrU Elixir. Take Fcimel-feed, Carraway-feed, and 
Coriander-feed, of each two Ounces, Sena four Ounces, 
Elecampane-roots three Ounces, Liquorice three Ounces, 
Venice-Treacle an Ounce, Horfe-radifh Roots, three Ounces, 
and Rai/ins of the Sun ilon'd, a Pound ; cut the Roots, 
and beat the Seeds, then put all together into two Quarts of 
' Brandy, or the fame Quandty of Canary, and put all into 
a Glafs Bottle, and let it ftand a Week. This is approved 
of for all Oblhudlions and fbarp Humours. Take three 
Spoonfuls at going to Bed, and three in the Mornii^g, fail- 
ing an Hour after it. 

- - • - — ■ — ■ - . ■- - 

y'O cure the Dead Polfy. Take two Artichokes, Stalks 
and ail, and beat them in a Mortar till you get a good 
Quantity of I^iquor j put to it the fame Quantity of White- 
Wine Vinegar and ^fountain Wine mix'cT, and take Half 
a Quarter of a Pmt in the Morning faAing, and as much at 
Night. 

2] Or, Take a Pound of Frefii Butter, and feven Frogs ; 
boil them well together, and when it is flrain'd it will make 
an Ointment. 

V ■ ■ 

y^ Diet Drink to cool and clear the Bloody and t^ correal Jharp 
^^ Humours, Take Figs and Raifms flic'd, of each four 
Ounces, Annifeedt . and fweet Fennel bruis'd, of each three 

b Ounces, 
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S4 7%^ Iktiff-htpir*s Drofk^ 

Ounces, Liquence two Ounces, Ci^qUtfetl tfxm Hoa^fbis, 
Mallow-roots and Fennel-roots, of each three Ounces ; boil 
tlkein m four Qiiarts of .Water for a Quarter of na ^on^ 
then Itrain it» and fweeten It widi Sugar-candy ; when it it 
ooldy put it in Bbttks, and drink of it three Times a Day. 

£\ Or, Ttkt It I^Mod of Lime to a Gallon of %oilii^ 
Water, soul let h ftand all Night ; then flriun it off clear* 
ttid^ to make k fiueet» ufe Liquorice or Fig«j dndc k 
Momiagaod Eveni^, eaKiag aCraH. 

.1 I ■ ■■■■■■■■■■■I I 1 ■'■ ■■ Iilit II IMUMIMI ■■ 

pOR the Dt90, Take fixteen large NonaegB, elevjen 
Spoonfuls of Broom Afies, dried and baroe in aa Oven, 
ai» OoAce and a Half of Muftard iced bruised, an Handful 
of Horfe-radift (craped i all to be pat in a Gallon of ftroog 
Mountain Wine, and ^nd three or four Days. A Gill or 
Half a Pint to be taken fafticg cwtry Morning, and to fai 
air Hour or two after it, 

a] Or, Take Hyffop, Thyme, Green Broom, Water- 
Crelles and Brook-Lime, a Handful of each, and two or 
three Tulip-roots ; boil them in two Gallons of ilrong old 
Ale till it comes to a Gallon ; then put it into a Wooden 
Ve^A tfll it is cold, then put Yeaft upon it, ^nd put a Pint 
of White Wine into it, and two Spoonfuls of Syrup of 
Cowflips, and bung it up clofe. Yon may cake fbme the 
next Morning, or at any Time. 

3] Or, Take Dwarf Elder, Green Broom, and Horfe- 
radifh, a Handful of each, a Handful of Maddier root waih'd 
and flit, and Half a Pint of Muilard-feed $ put all thefe into 
three Gallons of Ale, as it runs off the A4alt, unboird, 
work it up together with Yeaft, and take Half a Pint 
Night and Morning, or as often as^jiou pleafe. 

4] Or, Take a Quart of ftrong Beer, a Handful of Broom 
Alhes, the inward Rind of green A(h and Horfe-radilh, a 
Handful of each, a Race of Ginger,, and a Clove of Garliek ; 
fieep thefe in the Beer twenty-four Hours, and take Half a 
Pint Morning and Evening. 

5] Op, One Ounce of Green Broom burnt to AUties, an 
Ounce of Juniper-berries, and Half an Ounce of Rhubarb, 
Heep'd in 9, Quart of Mountain i let it ftand twenty, four 
Hoars. Take a Wine Clafs in a Morning, 

FOR 



Eye- Water. PofJtet'-BwL 15 

JPOR tig E<trii, or sfiy fhmottr tm^ thereto. Take twor 
'^ Hundlnls of red Bra»ible-leave», twa HandAih of broad 
Plantane., a HamlM of Vevdigreafe* a Quarter of a Pennd 
of H«Hi p-fee d beat itatS\y an Ooace of Sena, and a^i Ounce 
ef Saflafras cbopp'd ; boil chen all together in fix Quarts 
of Sweet Wort till it comes to four, and, when yoa have 
boii'd it> Aratn it through a Sieve, put it into a Pot, and 
work it with Veaft as you do Beer. Take Half a Pint in a 
Morning, and if you donY fibd that purge enoughs take » 
fittle more. 

JP YE-Wattr, Take Eye-bright, Plantane, and Red Rofes* 
water, of each an Ounce, the pupeft white Vitrioly 
Aaely powder'd, a Drachm, and Spirit of Wine camphosated^ 
t^vcnty Props ) moL thefe well together, let it fettle a Day 
or two, and then pour off the Clear from the yetiow Settling: 
Whe» you ufe this Water, yoa mud mix it with Pump om 
Spring-water, and then wafk yonr Eyes with it. As to the 
Strength of it, yon *msB& mix as your Byes can bear it, fa 
make it ft io ngei : by Degrees as you fee Occafion. This \i 
S^ood if the Eyes are Bk>od-ihot, or a wateriih Rheum iii> 
them. , . 

z\ Orr Take fome of the cleared Wound-water, an^ 
mix it with the Oanie Quantity of Spring-water, and wa(h' 
the Eye with, your finger. It is very good for any Sort of 
Humour in the Eyes> efpecially for any moifi Humour. 

3] 00^ Take thuee Pints of Milk, tmo Handfbls of Eye^ 
height, and a Handful o£ Celandine ; diftil this eff in a col* 
StiU, and keep it for Ufe. 

4I Or, Tfike a little Wipo-glafs of Plantane- waterit at* 
mudi white Rofe water and Moufitain, or w^e Liladeira: 
Wine, and a little Powder of Tutty ; mix it very well, an4' 
keep it in a Vial ; ibain it as you ufe it» and waih your 
Eyes as you fee Occafion. 

5] Or, Take Lapeftuca and wiute Copperas, of eac^* 
Ave Fennywerth ; boil it in a Quart of River Water till it is 
a Pint, then put it into a Boccle with the Waten and diof 
one or twO'Drops into the Eye, or wet it lightly. 

b a 6] Or, 



i6 Thi Houfe-keepir^^ Fever. 

6] Or^ Take three Handfak of red Meadow-daifies, and 
iflfule diem in a Quart of new Liquor three Days in the 
Sun; then drain the^i out, put to the Liquor a Pint of 
white Rofe-water, and waih your Eyes every Morning. 

-'■--- I ■ II 1 1 I II ..J 

O / /? Han« SloaneV Ointnunt for the Eyes, Take of 
prepared Tutty one Ounce ; of Lapis Haematites pre- 
pared, two Scruples s of the beft Aloes prepared, twelve 
Grains ; of prepared Pearl, four Grains. Put them into a 
Porphyry or Marble Mortar, and rub them with a Peftle of 
the fame Stone very carefully, with a fiifiicient Quantity of 
Viper's Greafe or Fat to make a Liniment. To be ufed 
4aily, Morning or Evening, or both. 

2] Or, Take two Scruples of Camphire, Half an Ounce 
of Tutty prepared, an Ounce of Virgin's Wax, and four 
Ounces of May^Butter; melt the "Butter and Wax together 
over a Chafing-diih of Coals, then take them off, put in 
Rofe water, and work them together ; then pour out the 
Rofe water, .put in the Camphire and Tutty, and work 
them together well ; then put it in a dofe Pot for Ufe. 

y'O dry up the Humour of fin Eya that hofVi ban of long 
Continuance, Take a Pound of Chips of Lignum Vits, 
divide it into three Parts, and fteep it in a Gallon of Spring* 
water all Night ; next Day fct it on the Fire (wiui the 
Chips in it) in a Tin or Earthen Pot ; when Half is boiVd 
away £11 it up to a Gallon again, and let it boil till a 
Quart is con(um*d ; then take it off, and when it is fettled 
and cold, poor «ff the Liquor from the Wood, and bottle 
it up, brink it three Times a Day» with Half a Pint of 
Syrup of Elder berries, and renew the Liquor as before* 

JpOR a fwoh Face. Take Oil of Elder and Plantane- 
^ water, of each one Ounce 1 beat them well together 
until they be exadly incorporated, and then anoint the ag- 
grieved Place three Times a Day. 

JfOR a Fencer. At the Beginning of the Fever, or when 
^ the Party rageth, take Sheep's Lights and lay to the 
Soles of the Feet, and it will draw it quite out of the Head : 
Sometimes it caufeth a Loofenefs, but then comfortable 
Things muft be given. 
. 2 7 Or. 
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±] Or, Bukloek Leaves tmd Rae^ ft H«ndfM-of each^ asd 

Half a Pound of Currants ; beat thefe together m a Mortar 
tin they are all alike, fpread it on a Cloth, and lay it onv 
the Ffeee and Wrifts. 

pOR intermit iing Fenxers 'when the Intervals are SflinS^- 
If the Stomach appears loaded, or the Bark has been: 
S^ven without Succefs, to grown Perfens^ I would fjecom^ 
mend the following Vomit : 

Take from twenty to thirty Grains of the Indian Root; 
Ipecacuanha, in any convenient Vehicle, and encourage the 
Operation with plentiful Draughts of Carduus Tea, Water- 
grue), Qr Barley-water, but the former is preferable in ge- 
neral, efpecially if the cold Fit is pretty 4vere. To Chil«- 
dren it may be given in Propoition down to ten Grains.- 
After the Vomit, as foon as the Stomach will bear it> be-' 
^n with the following Powder. Take twenty Grains o£ 
Cjpionule flowers, diaphoretic Antimony, and Salt of Worm- 
wood,, of each ten drains ; let them be finely powder'd> 
well mix'd, ^nd fwa|low*d in a Draught of any Liquor^, 
o^ce in three or four Hours between the Fits. If thi^. 
Form be iiifi^^eabLe, you may make ^he Powder into 2^ 
Bolus,, wjith Syrup of Cloves. 

a\ Or,, Take two Ounces of JcTiii^s Bvk, iofufe it it^ 
Spnng-wftter, a Pint to Half a^Pint, and fo (Irain it off*; 
Moew the Water on the Bark, and fo boil k agaia. Co tk^ 
hbe Quaatky^ aad do fb for ^ Times ; then let it (land 
tp leak, and take ti» Clear a£ ii, aad i|iix with Half ^a^ 
PbK of 4be baft White Wine, and as BMich Syrup of 
CioveX^iMowers, and let the Pataeat take nine Spoopfuls: 
airoryib^r tioan, or «& )foa have <3k:ca£oa, after the Fk 

• is off. 

- '■ ■■■ ' . 'I i ■ 

fro R Ftts. Tike 9 Qoaft of the beft Brandy, eight 
* Pennyworth tjf Ai&Ftttida, ilic'd fmaH, two Ounces 
of hftfd Woo4 Soot, -and two ^^unccs of dried Egg-fliells, 
both powder'd fmall ; put all thefe in a Bottle, and fbake 
ir every pay. It muff ftand eight pays before it is us'd, 
and be ti^kea three Day« befE>re the J^ew Moon,:' and three 
Bay9 after j atib ^wec D^y^ beferc the FvM Moon, and. 

tkfee Days afkvi » ^poeiifiil «nd a^ fialf at- a %iie,-tili 

ba Ac 



1 8 fjji Hdvfi'kecpir's Gout, ^c. 

die Bottle is out. Tdce it in the Momidg, and faft two 
JHoon after it. 

^O cure m Flux, Take the Stalks and Leaves of Flea- 
bane, dry them gently, and powder them. Of this 
Powder give aboot a Drachm at a Time, in Green Tea or 
Broth, twice in a Day. 

^HE Duke of Portland*! Receipt for the Gout and Rbeuma" . 

tifm. Take Ariftolochia and Gentian, Roots, German* 
der. Ground Pine, and Centaury, Tops and Leaves, dry'd, 
ppwder'd, and fifted as fine as you can, of each equal 
Quantities. The Dofe is a Drachm in a Morning falling in 
Wine and Water, Tea, or any other Vehicle, for three 
Months ; three Quarters of a Drachm for three Months 
more ; Half a Drachm for three Months more ; and then 
Half a Drachm every other Day for a Twelvemonth. To 
be tciken in the Fit as well as out of the Fit. Forbear high 
Sauces, Drams, Champagne^ &c. and ufe moderate Exer- 
cife, particularly Riding. 

2] Ory When you are wrapt up in Flannel, drink Half ^ _ 
a Pint of'ftrong Mountain- Whey twice a Day, with an**' 
Bating Spoonful of Hartihorn in it ; this will warm your 
Stomach, knd keep out the Gout, thin the Bloody and pro* 
duce a very ilrong Perfpiration, which will take off the 
violent Pains, ihortcn your Fit at lead one^third, or more ; 
and when you are well enough to go abroad, that Tender- 
nefs, Weaknefs, and feme little Pains that attend gouty 
FeopIe> after they are what they call recovered, will vanifh ; 
i^ that when they are free of the Gout, they will be per* 
fedlly ftrong. Take care to get genuine Hart&om, for 
Aat }% fcarce to be found. From the Infpe&or^ pobLih'd 
hy Dr. Hill, 

3^] Ofy Take the oldeft Tallow you can get (if it be but 
a Yecir old it will do) and Garlicky of each equal Parts ; 
flamp them together, fpread it on Canvafs, and. lay it on. 
It eafes the Pain/ and draws out the Humour, to Admi* 
ration, 
«■ ^ 'I ■ ' . 11 I I I I < I ■■■■ 

pORth Green ^ icknefs^ hy Dr. Ratdifie. Take £x Grains 
•^ of the Fihngs of Steel, with as mueh ExtraA of Gen- 
liao: as will, make them up into the Confiftence of Pills; 

jnako 



Gripes, fcftf. Pocket'Booi. 19 

make the Pills fmall, and take one in the Morning, one at 
Four o'clock in the Afternoon, and another at going to 
Bed. 

2] Or, Take fix Quarts of Spring Water, two Handfuls 
of Pennyroyal, a Handful of red Fennel, and a Pound of 
Belly piece of Pork ; dew them to three Quarts, and take 
Half a Pint Morning and Night. 

pO R the Gripes, Take fourteen Drops df the Oil of Juni- 
per dropp'd on Loaf Sugar, and (either go to Bed, or lie 
down after taking it ; if it does not cure the £rft Time, 
after a while take more. " 

0^0 cure the Gripes in Children, ^ Take a Spoonful of Hemp- 
feed, and boil it in Half a Pint of Water fweeten'd with 
Sugar. 

This will likewife cure the Cholic in grown Perfons. 

■^Liniment to make the Hair grow. Take Gum Lauda- 
nam fix Drachms, Bear's Greafe two Ounces, Honey 
Half an Ounce, Sojthernwood powder'd three Drachms, 
Oil of Nutmegs a Drachm, and Baliam of Peru two Drachms ; 
and mix all very well. This is recommended for thofe 
Places which are bald, but they are firil ordered to be 
rubb'd with an Onion till very red, and then to be done 
over with this, which is to be repeated two or three Times 
in a Day for three Months. 

rr'O atre the Headacb. Stamp fome Ivy, and then let 
^ the Patient fnuiF it up the Noilrils. 

2] Or, Take one Handful of red Rofe-leaves and Vine- 
gar boird together till the Leaves are foft, then put in one 
Handful of Wheat Flour, fpread it on Gloths, and ^pply 
it on the Temples. 

pOR a Hoarfenefs, Take a Quart of Pennyroyal Water, 
^ ahd an Ounce and three Quarters of Spanifli Liquorice, 
and fimmer it over the Fire. 

a] Or, Take a Fig and toaft it, put a Tca.cupftiI.of 
Ram on it while it is hot> eat it going to Bed i and for 

Drink, 



fli^ 72r ibkfo'4iep9r'9 Itch, &r. 

Bnnl:» Beer and Water bo^ and firaihed, Aireetened witk: 
Sngar-candjr. 

^0 #irr^ /i# TWlibw ^Mwmlioe. Att Oancs oS^ Tann0-i<v 
ooe-ciglitk Part taken twice a Day,, ia a little warm. 
Ale, er Wmer-gruelr will one it. 

2} Or^ Take a Quart of Ale, Half a^ Pound of Treacle,, 

frx>uiid Turmeric, Liquorice Powder, and AAnjfeedc h§aXr 
ne, of each Half an Ounce, and two Pennywonb of 
Saffron, dr^^M l^ the Fire, and mibb'd fmall i put thef; tm> 
your Ale,, and drink Half a Fine in the Morning, 4nd at 
Four o^Clock in the Afternoon, (baking it up when yoo* 
drink, adding Half a^ Pint' of Ale to it on Drinking. 

FOR a Pain in the Joints. Take GoofeGKafe, and ittb< 
the Joints, or mhiac the Pain in.. 

POR $k$h€b. Boil a Ha«di<il4»f the Roott^f JEUecam. 
*^ pane, and -a HaadA4 of the Ropta of itorp-pMojnttd 
pock, in two Quaru of Spriag-water. to thi«e Fiats i Araift. 
it, aad wafti the Fam afie£ted oace or twice a Pay. 

■■ ■ " ■ ■■!■■■ ■ ■■■■■■ ■! ■■■ I ■» i n .i j 1 . I I ! [ ■ m 

T^O malk Lime Drink Take a Poind and a Half o£ Qt» 
'*' .lei£ Lime, pour upon it (by Degree<) £x -Qaartf of 
Sfffing- water, and let it&nd ^1 it is ckar ; thea in^ift tisA- 
flun'd Liquorice, fcrap'd and ilic'd, two Ounces, Anaifecdt 
bruifi'd, and Saxifrage ihc*d thin, of -each iws O^aces,, 
birfafMxIla two Ouncefi, Chma-'foou ilic^ anOunas, Cor^ 
rants Half a Pound, and a Qj^utm of a 9mmA of Mace;, 
you^ay begin to dcink when you p}«afe. ^fter it has in- 
fused twenty-four Hours, put them into anothcx yot> and. 
clear the Water off the Lime into them. 

cj^O make Uf-^ahve. Take Half a Pound of Butter, Half 
-^ an Ounce of Virgin> Wax, Half an Ounce of £eiija<pia». 
Half an Ounce of Ackarony-root, Half an Ouoce <>/ fi«« 
Sagar, and a Bunch of white 'Graj>e»rpi|t aQ thefe over iti^ 
Fitc till they are melted, then ftrain it through a Sieve, and 
jDakeiciMrCalKs. 

. -TO 



1 
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ft'Q fop a Loofenefs, Take Conferve of Marigold Flowersr, 
the Quantity of a little Nutmeg, for three Nights j IF 
it does not ftop, take it in the Morning. Take a Pound 
of Marigold Flowers to a Pound and a .Half of Sugar ta 
make the Conferve. 

2] Or^ Take old Quince Marmalade and Conferve of 
Sloes, boil thefe in Red Wine, and drink ^ne Glafs twice a 
Day. 

n^O increafe^ Milk. Make Pottage with Lentils, and ufc it 
freely. 

JpO R a fire Mouth, Take burnt Alom, Bole Armoniac, 
and Sugar, of each a like Quantity ; take a Knife's 
Point full two or three Times a Day. 

^O flop Bleeding at^ the Nofe. Take the Flax of a Hare, 
the Mofs of an Aih*tree, and fiole Armoniac $ chop 
them togethei:, wet them with fair Water, and put it into 
the Noiiril that bleeds, let it flay twenty-four Hours, and 
if there be any loofe Flefli or Skin, cut it off, or it will not 
ilop. 

y'O make Oil of Charity. On (or about) the loth of A%, 
"^ take a Quart of the beft Sallad-Oil, a Handful of red 
Sage, another of Wormwood, Rofemary and Lavender, of 
each a like Quantity, and Charity, two Handfuls ; (leep 
thefe together, and put them into the Oil (being in Glafs) 
and fet them in the Sun ten Days together ; then let it on the 
• Fire, and let it iimmer a Quarter of an Hour ^ then flrain. 
them, and put the fame Quantity of Herbs as before, and 
let it fland in the Sun three Week» clofe covered ; then fet 
it on the Fire again, and let it iimmer an Hour, and then 
Arain it. It is good for healing any inward Bruife, Sciadca 
Pains, fore Brealds, or any other fore Swellings, Aches, or 
Pains, whatever. 

jd^ Ointment, Take two Pounds of Hog's- lard, a Pound 

of Venice Turpentine, eight Ounces of Bees-wax, and 

• a Pint of Linfeed Oil ; put your Hog's-lard into a Pipkin 

over 
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ever a gentle Fire, «nd w^en it bcfios to IxmI piit in tk^ 
Tarpentine, and the Bees wax fiiav'd thin, and a Pint of Lin* 
feed Oil ; ftir them wel]» and pour it into a Veilel for Ufe. 

pOk a Pain ijuitb a Stvelthg^ or a dry Sort, Take Di- 
dum VoUigas, fpread it on a Cloth, and lay it on^ or 
r«b ie all over Che painful or fore Place ; as it dries and rubs 
aAvay, hy on aiore till the Pain is gone> and kt it oontinue 
on till it comes off of itfelf. 

POR the Piks. Take Pompilion, Oil ef Elder, md 
Flour of Brimdone, of each a like Quantity, and SheepV 
Suet, a little more than either of the former ; melt them, 
all together, and anoint the Part. If they are inwaid, cur 
a Piece and put it op. 

n^HE Negro CaefarV Cure for Poifin^ Take the Roots of 
Plantane and wild Hoare hound, frefh or dried, three 
Chmces, boil them together in two Quarts of Water to onr 
Quart, and ftrain it^ of this Decoftion let the Patien^t taker 
•ne third Part three Mornings faftii^g fucceffively y from 
which if he finds any Relief, it muft be continued %^ he 
is perfcdlly recovered : On the contrary^ if he finds no Al- 
teration after the third Dofe, it is a Sign that the Patient 
has cither not been poifbned at alt; or t£at it has been witb 
£s€h Pofiibn a» C*efir*% Aniidttes will not remedy, fb may^ i 
leave off the Dec«)dion. " 

Daring the Cure, the Patient moil Ifve on a fpare Dtet, i 
uA ahftain ^em eating Mutton,. Pork, BiUter, or anj^ 
•ther fat or oily Food. 

N, S, The PlaBtme «r Hoare-ltonnd will either of than 
tare alone, but they are moft efficacious together. 

In Snmsier, you may take one Handftil of the RoQti and 
Branches of eadi, in* the Phiqc of three Ounees of the: 
Hoots of each. 

For Drink, dofiirg tbe Ctfre, let diem take the fil- 

Take of the Roots of Golden-Rod fix. Chmces, or m 
Summer two large Handfols of the Roots and Branches 
logethefr and bofl them in two Quarts of Water, to one* 
C^rt ; to which aHb may he. added a little Hoare-houod 
and Sai&fms^ To tha Deco^ion,. after, it h fhamed, add a^ 

Glaia 
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Clafs of Hum «r Biaiidy> aB4 ;4iee«Ua k wiA Stfgar for 

ordinary Drink. 

iSomedmeB an mward Fever aMendi fock as ire j^oiToaedf 

£» wkich he orders ^e follawing : 
'Take a Pint of WoodAfiies and du^ Pints of Water, 

Hir and mix them well together, let them iknd all Night, 
F and flrain or decant Uie Lye olF^in the Momisg, of which 
[ ^en Ounces may be taken iix Mornings following^ warm*d 
' ^r cold, accoirding to the Weather. 

Thefe Medicines have no feniible Operation^ tho' fome- 

times they work in the Bowels, and give a gentle Stool. 

' The Symptoms attending fuch as are poifoned^ »e as 

follows: 
I A Pain «f the ftraft, Difficahy of Breathing, a Load at 

ifcke Pit of the Stomach, an irregmiar Po^, burning a«d 

^ioient Fains of the Vifcera above and below the Navel, 

very re^efs at Night, fometimes wandering Pains over the 
' ^hole Body, a Reaching and Inclination to vonnt, profuib 

iSwesitB, (whkh. prove always ^rviceable) flimy Stools, both 

mhesx coftiv^ and loo^, the Face of a pale and yelk>w Co- 

iouo, fometisnes a Pain j»d Inflammation of the Throat, 
I the AjgpKite is generally w«ak, and ibme cannot ^eat any 
p Ailing; thoPs Who have been long poifoned, are generally 

very feeble and weak in their Limbs, fometimes {jpit a great 

<ieal, the whole Skin peeb, and likewiie l3ie Hair fdls ofL 
V For the Discovery of tjbis Remedy, and for his Cune of 
' • the Bite of a Rattle-Snake (fee Page 5,) the Genesal Afiem- 
i My of Carolina, purchafed his Freedom, and ;gsanted kin an 

AUowaaee of 100 L par Aiu durii^ Life. 

f v^ ^^ <ww^ ntHfVHfiU ^m ^ gi ng /Wfwr. Take of the beft 
' Sena Half an Oiiiiee, Sweet Fennel brois'd a Drachm» 

and deep them, all Night in ibmewkat more than a Quarter 
«f a Pint of Ale ; nesit Mormng ftrain and prefs it oat, and 
diiiblve in the Liqiior an Oaocc of good Manna, and ^aia 
at again. 

yd Brink to frevmt the PJa^e. Take tbsoe Pints of the 
beift Mnfcadine, and boil it in Sage and Rue, of each 
a Handfcd, until a Pint be Wafied ; then ftmin k over the 
Fire agaiii^ aod .put therein a Pennyworth of Long Peppeiv 
Half 'in 04nae of Ginger^ a (piaster of 4m OuKce df 'Nut- 
megs, 
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nees, all beaten together ; let it boil a little, then put to 
it four Pennyworth of Mithridate,' two Pennyworth of Trea« 
^e, and a Qaarter of a Pint of Aqaa Vitse, ftir them well 
together, and take a Spoonful of it wann, both Morning 
And Evening, if you are much afflidted*, if not, once a 
Day ia fuffiaent. 

a] Or, Take Venke Treacle and Mithridate, of each 
an Ounce, the Confedion of Alkermes two Drachms, and 
Conferve of Wood-forrel two Ounces ; mix them together, ^ 
and take the Quantity of a Walnut every Morning. 

3] Or^ Take a Drachm of Venice Treacle eveiy Morn** 
ing in diftilled Water of Wood forrel. 

POR ^ PJeurify tvkbout Bleeding. Take a Quart of 
^ilk, and msdce a Pofiet drink thereof with temperate 
Ale s put therein, whilil it is hot, three Bails of Stone- 
iiorfe*s Dung in a Rag, and when the PoiTet-drink is cool 
enough, wring the Rag hard with your Hands into the 
PoiTetdrink : To qualify the Tafte of it, put a few Fennd 
and Carraway-^feeds into it, then warm Half a Pint as 
warm as the Patient can drink it, and put a Sp^j^nl of 
the beA Oil into it, and flir them together. Dnnk this ^ 
twice a Day. 

2] Or, Lay a Plailler to the Patients Side, Take Bar* 
ley-jneal, mix it with the Perfon's Urine, and make it into < 
a Cake, and bake it { when it is bak^d, cut off the upper- * 
noft Cruft as ^ou do to butter a Cake ; do this with Tar^ 
and apply it hot to the ihort Ribs where the Pain lies. 
Bind it with a Roller. < 

*T*HE Red Fowder. Take Tormentil Roots and Iiea7es> 
Scordium, Pimpernel, Carduus, Betony, Scabious, 2aad 
Angelica-leaves, or each a Handful, wafti^d, ' and dry*d 
in a Cloth, and fhred and bruised a little ; put thefe into a 
Pint of Mountain Wine at three Times, and let the Wine 
ftand three Days to fetch out all the Virtue of the Herbs, 
dirring it fometimes ; then take a Pound of the beft Bole 
Armoniac, pound it, lift it, put it into a Bafon, and ftrain 
as much «/ the Wine into it as will make it a Batter, and 
^ir it well and often ; when it is dry, put ia more of the 
Wine till you have put in all s and when you have put in 

the. 
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the laft Wine, put in twelve Pennyworth of Satfron, an 
Ounce of Mithridate^ and an Ounce of Hartfhorn, finely 
pounded ; when it is dry, make it into round Balls as big 
as Walnuts, fo dry it in the Sun. 

JPOR the Rheumatifyt. Take a Quart of Annifeed, Half 
an Ounce of Rhubarb diced, and two Pounds of Raifms 
ftoned. Drink a Glafs of this nine Mornings together. 
- 2] Or^ Drink Buckbane Tea every. Morning, with two 
Tea-Spoonfuls of Hartftiorn Drops.— —This has cured a 
thoiifand poor People, and why not the Rich ? 

3] Take two Spoonfuls of Linfeed-Oil made without 
Fire ; take it in the Morning failing, and as much before 
going to Bed, for nine Days together, and keep yourfelf 
wery warm. 

y^ Ready Cure for a Rupture, Take a Bull's Bladder, and 

- dry and rub it to Powder, Powder of Bones, and Pow- 

I der of Roiin, and take them on the Point of a Knife dry ; 

take mofl: of the Bladder, and take it laO: at Night, kvtxi 

Tinu|| Eat nothing that is loofening, and take no Milk, 



[ 
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and ^a may depend upon a Care.. 



T-^A P IS Calaminaris Salw. Take a Pint of the beft fweet 
Sallad Oil, four Ounces of Bees wax, and two Ounces 
of Lapis Calaminaris beat £ne ; boil thefe together in Silver 
or Earthen Ware Half an Hoar, or more, ftirring it all 
the while till it is quite cold*; then put it into a Pot for 
your Ufe : ft is not for drawing, but heaKng, Take Roiin, 
£nely beat and lifted, and lay it on a Cut, or any Sore that 
bleeds, and lay on the Top of it a Bit of this Plaiibr^ and 
it will cure it perfe^ly, 

. 

pOR a Pain in ihe Side, White Sugar, and Raifins of 
the Sun, well beat together, will remove the Pajn« 

JpOR tie Siurvy. Take a Quart of Spring water, one 
. Quart of Rhenifli Wine, put it on the Fire, and put in 
two or three Slices of Horfe-radiih, Water creiTes and Brook- 
lime, one Handful of each, bruised, three Seville Oranges, 
llic^d^ with the Rind 0D9 Half an Ouoce of Jimipef Ber- 

c ries; 
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rics ; let it boB Half an Hour, then take it ofF the Fire, 
and add one Pint of the Juice of Scurvy-grafs> boil it up 
again with one Handful of brown Sugar ; then ftrain it oC 
Drink one Glafb-fuU in the Morning, and again at Four ]x% 
jhc Afternoon. 

z] Or^ Take fevfin Grains of Scammony, four Ounces 
of Calterne, and eight Grains of Cream of Tartar. This 
is a Dofe for a Child of feven Years old ; but you mal^ 
double the Quantity for a grown Ferfon. 

jJN effectual Cure far all Difiempers artfing from an inve^ 
'^ terate Scur*Ly^' Take four Ounces of the Infidc Bark 
jof Spanifh Oak, two Ounces of the Infide Bark of Pine, 
two Ounces of Shumack Root, boil them in three Quarts 
jof Watpr till it comes to three Pints. The Patient muft 
drink a Pint the firft Morning; ; in a Minute or two after. 
Half ^ Pint more ; at Noon, Half a Pint ; and at Nighty 
Half a Pint : Likewife daily after, till the Cure is perfe^ed. 
Half a Pint in the Morning, Half a Pint at Noon, and 
the fame at Night. If any. Ulcer and proud Flefh, walk 
thenv with Blue-Hone Water, anointing them aftei|^s 
with Hog's Fat and Deer's Dung, or Hare's Dung, ^^ 

For the Difcovery of this Kennedy a Negroe Man of 
Virginia was ix^ by the Government, and had 30 /. Ster« 
ling for Life. 

ft'O make Snail Water, Take Jsmarfs, Coltsfoot, HoarjQr 
r hound. Maidenhair, Balm, and Spearmint, of each a. 
^ood Handful, and three Handfuls of Ground-Ivy ,• bruifp 
'them, or chop them a little, and put them into a Gallon 1 

of Milk, with Half a Peck of Snails, firft bruifed j let the 
Ingredients ftand all Night in yOur Still, and diftil then^ 
over a gentle Fire in a cold Still ; (lir it two or three Times 
in the Still, that it may hot burn. A grown Perfon mull 
take Half a Pint ip a Morning falling, and lad at Nighty 
fweeten'd with white Sugar-candy, and a Child a Quarter 
of a Pint. 

pO R the Spleen. Take a Quarter of a Pound of Madder- 
"^ roots, beat them as fmall as you can, and then they ^ 
^an't be known ; put them, thus beaten, into a Glafs Bdt- ^ 

jU;^, and fiU it wit^. White Wine; then flop it up clofe, 

and 
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And it may be drUnk ki three Days Time. WheB you uftf 
it, ihake your Bottle, ^d pour the Liquor through a fmall 
Hair-Sieye, putting th^ Powder again into' your Bottles* 
This is not tp be taken when the Fit is on. Drink a Qawr- 
ter of a Pint every Morning, and as much at Night, falling 
an Hour before, and an Hour after it. Tlvis Bottle, wh^n 
the Liquor is out, muft be fiU'd up again with Wine. The 
fecond Steeping is as good as the £rft. The longer it i» 
lbeep*d the better. 

.' »• ' > • . , ^ i i f 

J^PRING Ahy hy Dr. Willis. Take Roots of Polypody 
^ of the Oak, Dock*roots, iliced and dried, of each Half 
I a Pound, Sena twelve Ounces, Englifh Rhubarb Haifa 

r Pound, Coriander-feed four Ounces, yellow Sanders twa 
Ounces ; dice and bruife thefe, putt them into a VeiTel with 
two Gallons of middling Ak, and tap it at eight Days. 
You may drink a Pint or more, as^ ie works, according to 
your Age and Strength. 

CTOMJCH Wine, by Dr. RatclifF. Take the Roots of 
f \^ginia Snake-weed, and Gentian, of each three Ounces ; 

of Galanga], Cloves, Cubebs, Mace, Nutmeg, and SafFron,< 
' «Af each one Djc^bm i infuie thefe cold in thre^ Pints of 

Canary. 

I y^ Good Bitter for a told *uMtry ^entacb. Take Snake - 

i root, Cuckovs^Is-Meat, Saffron', Gentian, Oranges, and 

^ Pill Rhubarb > ileep thefe Ingredients in Rum or White 
Wine. 

j4 Bitter Draught t^ firengtben tbe Sumach and Nerves ^ 
\ ^^ Take the Roots of Gentian and Zedoary^^ thin flic'd^ 
^ fhe thin -Parings of Oranges, and Seeds ef Cardamum, of 
^ each a Drachm, the Powder of compound Sena, two 
Drachms ; pour upon thefe a Poant of boiling Water, and 
let them infufe a Quarter 9f an Hour befb/e the Fire, not 
upon it ; add to it four Spoonfuls of compound Wormwood- 
Water, and uJce four Spoopfuls in the MQ]:ning falling y 
you may fleep after it : Repeat the fame three Hours 
k ^er Dinner, iafting two Hours aftfir it. 

* c 2 fOTL 
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pOR a Stoppage in thi Stomach. Take one Pint of HyiTop- 
I* water, a Pint of Mufcadinc, four Races of Ginger, as 

much Liquorice fliced, two Pennyworth of Sugar-candy beat 
! to Powder; put all into. a Glafe Bottle^ ftop it clofe, and 

I Ihakc them well ; let it intermix twenty-four Hours, acd 

drink a Glafs Morning and Evening. 

', jCOR the Stone and Gravel. Take one Quartern of Gin, 

(two Shillings per Quart) one Pennyworth of Parfley- 
water, as much of Syrup of Marfh-maliows and Sweet Oil, 
the Juice of two or three large old Onions ; warm the 
whole, and drink it as hot as you can ; then take three or 
four Half pint Bafons of Jelly made. of Trotters, or Sheeps 
Feet, for a Strengthener. 

I 2] Or^ Take of Broom-feed, finely aground, as much in 

Quantity as will lie upon the Surface of a Shillings; in a 
Gill of White Port, Morning and Evening. 

I 3] Or> Take Daffy ^s Elixir four Spoonfuls, Oil of Olives 

r two Sfoonfuls, Liquid Laudanum three Drops, and Oil of 

Turpentine twenty Drops j mix them with Sugar, and 

take tills Dofe at the Beginning of the Fit. 

4] Or, Take of the Herbs Sorrel, • Sage, Germander, 
Lavender, Fennel, Parfley, Thyme, Winter- favoury. Pen- 
nyroyal, and Hyfibp, of each two Handful^ ; chop them 
all together, and infufe them twenty-four Hours in three 
Gallons of (mail Ale ; (lice two or three Nutmegs, and piit 
to it Venice Turpentine, well waih'd in red Rofe^water, 
the Quantity of a Walnut, and as much Live Honey j then 
put ail into a Linen Bag, and diltil it; draw in all five 
Quarts, of which may be drank four or hy^ Spoonfuls in 
White Wine, or any other Liquor. If your Urine is too 
(harp, take it three . Mornings before the Full Moon, a^d 
three before the Change, if it be taken at the Beginning 
of a Fit, it often xarries it off. 

5] Or, Take Marfti mallow- roots two Ounces, a Spoon- 
ful of Pearl Barley, two Handfuls of Melon-leaves, Half 
an Ounce of Liquorice, and Half an Ounce of Daucos- 
feeds ; boil them in a Quart of Water and a Pint of Ale, 
until one Third of it be wafted; then drain it, and drink 
Half a Pint of it y^ry warm. 
— • • Mrs. 



M-s. Joanna Stephens'^ Medicines fir the Qtn of the Stone 

and Grwvei^ *witb the Method of freparing and givit^ tbe^ 

fame. 

My Medicines are a Powder, a Decodion, and Pills. 

The Powder cpnfifts of £^-fiielb and Snuls, both cal^ 
cined. 

Tlie Dccoftion is made hy boiling fome Herbs (toge-- 
f her with a Ball, which confifts of 8oap, Swines Creiies- 
barnt to a Blacknefs, and Honey) in Water. 

The Pills coniiil of Snails calcined, wild Carrot^&eds;- 
Burdock-feeds^ Aihen-keys, Hips and Hawes, all burnt to- 
a Blacknefs, Soap and Honey. ^ 

The Powder is thus prepaied :- 

Take Hens Egg^ihells well drained from the Whites'^ 
dry and dean, cruS them fmall with the Hands, and fill Zr 
Crucible of the Twelfth Size (which contains near!/ 
three Pints) with them lightly ; place it in the Fire, and' 
cover it with a Tile ; then heap Coals over it, that it ma^r 
fee in the Midft of a vtxy llrong clear Fire till the £gg-fhelU 
be calcined to a greyiih White, and acquire an aciid fait 
Tafie : Thi^ will take up eight Hours at lead. Afc^r the/ 
,are thus calcined, put them into a dry clean Earthen Pan, • 
which mufl not be above three Parts full, that there may 
be *Room for the Swelling of the £gg-Aiells in Slaking. 
Let the Pan fland uncovered in a dry Room for twa Months^ 
and no longer. In this Time the £gg-ihells will become o^ 
a milder Tafte, and that Part, which is fufficiently calcbed». 
will fall into a Powder, of (uch a Finenefs a$ to pafjs throug^i^ 
a common Sieve, which is to be done accordingly. ^ 

In like Manner, take Garden^Snails with cjieir Shells^; 
cleaned from the Dirt, fill a Crucible of the fame Size with 
theni wholes cover it, a^d place it in a Fire, as before, till 
(he Snails have done fmoaking, which will be in about ^< 
Hour, taking Care that they do not continue in the Firer 
after that. They are then to be taken out of the Cruciblf , 
and immediately rubbed ia a Mortar to a fine Powder, 
which ought to be of a very dark grey Colour^ 

^QUy If Pi^Coal,be made nfe of, it will be proper, in< 
order that the Fire may the fooner b»rn dear on the 
Top, that large Cinders, .and not freih Coals, be 
flacfdupofl ihe Tilea.which^cov^r^he Crwbks. 

c 3 Thefe 
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There Pdwdcrs being thus prepared, take the Egg-(hell 
Powder of fix Crucibles, and the Snail-Powder of one, 
mix them together, rub them in a Mortar, and pafs them 
through a Cypreis Sieve. . This Mixture is immediately to 
be put up into Bottles, which mud be clofe (lopped, and 
kept in a dry Place for Ufe. I have generally added « 
fmall Quantity of Swines Crefles burnt to a Blacknefs, and 
rubbed fine j but this was only witha View to difguife it. j 
The Egg-fhells may be prepared at any Time of thp 
Year, but it is beft to do them in Summer. The Snails 
oueht only to be prepared in Mayy June^ Juhf^ and jiugujt.^i 
and I efteem thofe beft which are done in the firft of the^B 
Months. 

The Decoftion is. thus prepared : 

Take four Ounces and a Half of the beft Alicant Soap, 
beat it in a Mortar with a large Spoonful of Swines XTrefTtfs 
burnt to a Blacknefs, and as much Honey as will make 
the whole of the Confiftence of Pafte. Let this be formed 
into a Ball. 

Take this Ball, and Green Camomile, or- Camomile- 
Flowers, Sweet Fennel, Parfley, and Burdock-leaves, of 
each one Ounce : When there are not Greens, take the 
fame Quantities of Roots : Cut the Herb's or Roots, flice the 
Ball, and boil them in two Quarts of foft Water Half an 
Hour J then ftrain it off, and fweeten it with Honey. 
The Pills are thus prepared ; . 

Take equal Quantities, by Meafore, of Snails caldn'd as 
before, of wild Carrot-feeds, Burdock-feeds, Afhen-keys, 
Hips and Hawes, all burnt to a Blacknefs, or, which is 
the fame Thing, till they have done fmoakin'g ; mix them 
•together, rub them in a Mortar, and' pafs them through 
a Cyprefs Sieve. Then take a large Spoonful of |5s 
Mixture, and four Ounces of the beft Alicant Soap, and 
beat them in a Mortar with as much Honey as will make 
the whole of a proper Confiftence for Pills. Sixty of whidi 
are to be made out of every Ounce of the Compofition. 
The Method of giving thefe Medicines is as follows : 
When there is i Stone in the Bladder or Kidneys, the 
Powder is to be taken three Times a Day, <vit6. vi a 
Morning after Breakfaft,. in the Afternoon about Five or 
Six, and at going to Bed. Th€,Dofe is a Drachm Averdu- 
poize, or Mty-fix Gr^ins^ which, is to be mixed~iaq[ large 

z » Tea- 



Tija-cupful oFWlHteWkic, €yder> or finall Ptinch ; and 
Half a Pint of the Deco^ion is to be drank, either cold or 
milk-warm, after every Dofe. < 

. Thefc Medicines do frequently, caufe muck Pain at ^t^ ; 
in which Cafe it is proper to give an Opiate, and repeat it 
as often as there is Occafion. 

If the Perfon be coflive during the Ufe of them, let hini 
take as* much Lenitive Eledluary, or other laxative Medi- 
cine, as may be fufficient to remove that Complaint, hyt 
not more : For it muft be ia principal Care at all Times to 
prevent a Loofenefs, which would carry off the Medicines' ; 
and if this does happen, it will be proper to increafe the 
QOantity of the Powder, which is altringent, or lefTen that 
of the Decoftion, which is laxative, or take fome other 
fuitable Means, by the Advice of Phyficians. - 

During the Ufe q( thefe Medicines, the Perfon ought 
to abitain from fait Meats, Red Wines, and Milk, drink'few 
Liquids, and ufe little Exercife, that fo the Urine may 6e 
the more ftrongly impregnated with the Medicines, and 
,the longer retained in the Bladder. 

If the Stomach will not be^r the Decoftion, a fixth Part 
\ of the Ball made into Pills mufl be taken after every Dofe 
' of the Powder. 

Where the Perfon is aged, of a weak Conftltution, or 
much reduced by Lofs of Appetite, or Pain, the Powder 
rouft have a greater Proportion of the calcin'd Snails than 
according to the foregoing Diredlion ; and this Proportion 
may be increafed fuitably to the Nature of the Cafe, till 
there be equal Parts of the two Ingredients* The Quantity 
alfo of both Powder and Decodion may be lefTened for 
the fame Reafons. But as foon as the Perfon can bear it, 
he ihouid take them in the above-mentioned Proportions and 
• Quantities. 

Inftead of the Herbs and Roots before- mentioned, I 
have fometimcs ufed others, as Mallows, Marfh -mallows, 
red and while Yarrow, Dandelion,- Water- creffes, and 
Horfe-radiih Root, but do not know of any material Diffe* 
-rence. 

This is my Manner of giving the Powder and Deco<aion. 
As to the Pills, their chief Ufe is in Fits of the Gravel, 
attended with Pain in the Back and Vomiting, and in Sup* 
prefBons of Urin; from a Steppage in ihe. Ureters.. 4n 
*' thefe 



31 Thi Houf€'leeptr*% Sores, 6fr. 

fhefe Cafes, the'Perfoa is to take ^.-ve, Pillfr every Hour, 
Day and Night, when awake, till tlie Complaints be re« 
Bioved. They will alio prevent tl^e Formation of Gravel- 
and Gravel-Stones in Conftitutions fabje^l to breed tbemy* 
if Ten or Fifteen be taken every Day. 

Jmh, i6, 1739. J* Stephens^ 

jj Salve for any Strain or Sore. Take a Pint of the beiE; 
Sallad Oil, Half a Pound of Red Lead, and an Ounce 
of Bees-wax; boil thefe together, and then put in the 
Wax; it is enough when It grows brown; you may cut 
your Cloth in Shreds, dip it in, and then hang it cvei^ 
Sticks to cool for the Sear-doth ; pour the reil on an oil'd 
Soard, and make it in Rolls. ^ 

2] Or^ Boil Bran in Wine Vinegar to the Confidence of 
a Poultice ; put in a fmall Lump of Hog's Lard, or frelh* 
Butter, and ^pply it warm, renewing the Poultice once in^ 
twelve Hours for two or three Times. 

y'Q make Surfeit-V/ater. Take a Peck of Poppies, to- 
which put two Gallons of Brandy, two Pounds of Figr 
and Raifins> and two Pounds of Dates, (ftone your Raifins,* 
and flice your Figs and Dates) two Ounces of Liquorice cut 
fmall, two Ounces of Annifceds bruised, with a Handfut 
of Marigold-flowers, a Handful of red Rofe-leaves, and a 
little Balm and Mint cut fmall ; pat all thefe into an Earthen 
VeiTel, and let it fland warm a Fortnight, and then ftrain it- 
off, and bottle it. You may make white Surfeit-Waicr of 
the Lees of it. 

2] Or, Take ten Gallons of Brandy, ten Pounds of Pop- 
pics, two Pounds of Figs ilic'd, two Pounds of Raifins flicV^ 
three Quarters of a Found of Liquorice thin ilic'd,' fix 
Ounces of fweet Fennel-feeds, and fix Ounces of Aiinifeeds 
bruis'd ; let thefe infufe nine or ten Days, ilirring ijt everjf 
Day. 

0^0 make far-JVater, Pour a Gallon of cold Water on a 
"^ Quart of Tar ; fiir and mix them thoroughly with, a 
Ladle, or flat Stick, the Space of three or four Minute ; 
^ter which the VefiTel sqx& fiand forty-eight Hoors> that 
■ ' ^ 
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the Tar may have Time to fobfide ; then the dear Water 
is ta be poured ofF and kept covered for Ufe, and no more 
made from the fame Tar, but it ferves common Parpofes. 

pO R a fore Throat. Take an Ounce of red Rofe-leave8, 
a Quarter of an Ounce of Pomegranate- flowers, freed 
from the Hufks and Seeds, a Drachm of Cochineal finely 
powder 'd, Spring- water a Quart, and Spirit oi Sulphur a 
Quarter of an Ounce ;. put them all together in a Quart 
Bottle, infufe it cold about a Week, often fhaking the Bot- 
tle, and then ftrain it off*) without prefiing. When you ufe 
it, take two Spoonfuls of the Gargle, and four of Spring - 
water warm'd, with a Lump of fine Sugar in it ; wafh your 
Mouth veiy well with it, and fpit it out, and afterwards 
gargle youi* Throat well with it; do this cfpecialiy the 
firil Thing in a Morning, failing an Hour after it, and the\ 
lad Thing at Night ; and at othei Times as you think con* 
venient. 

2] Ofy Take a Lump of Sugar, drop^ Hungary- Water 
en it till it is well foaked ; and, when^it h well foaked, fwal- 
low it in Bed. 

n^O make a f injure. Take jHalf an Ounce of Alom, two 
Drachms of Cream of Tartar, four Scruples of Cochi- 
neal, twenty Grains of Saffron, and two Drachms of Ma- 
^c, beat to Powder, and put into a Quart of the befl 
White Wine. 

j^ Ponder to clean the Teeth, Take Pumice-ftone and Ci^- 
tle-fiih Bone, of each an Ounce, Tartar of Vitriol and 
Maftic, of each two Drachms, Mulk, a Scruple, and Oil of 
Rhodium, three Drops ; mix all into a fine Powder. 

^ Good. Remedy for the Tooth-ach, Take a little Cotton, 
and imbibe it in Lucatellus's Balfam melted in a Spoo^, 
and put it in the hollow Tooth. . > . 

a] Or^ Take Camphire and Opium, of each, as much 
as a Pin's Head, and put it in the hollow Tooth. 

.3] Ori Take Maflic, a Scruple, Camphire and Opium, 
two Grains of each,. Origany, one Drop, and make it into 
a Pellet. . , 

Ot>. 



34 5TJ/ Houfe-ieifer's Vomiting, ©V. 

Or, Take FrankSncenfe and Matthews's Pill, of each teir 
Grains, and with one Drop of Oil of Olives make it into" 
a Pellet ; either of thefe fiopp'd into the Hollow of an ach- 
ing Tooth, or between that and the next, will often pro«^ 
ciire£aie. 

QTRUF of Turnips. Firft bake the Tnrnips in a Pot 
with Bread, then prefs oat the Liquor between two 
Plates I put a Pint of this Liquor to Half a Pint of Hy£bp- 
Watcr, and as much brown Sugar^andy as will fweeten k,- 
and boil it to the Confidence dt a Syrup. It is \try good 
for a Cold or Confumption. 

pOR a Vertigo, Shave your Head^ and on the Top ap' 
ply a Plaiflcr of Flour ctf Brimftone and Whites of Eggs. 

po R a Wlidow. Hold your Finger ia a Tea-cupful rf 
diilillcd Vinegar five or {ik Minutes, and repeat the 
fame £ve or fix Times. The fame applied to any Wound 
occafioned by a rufty Nail prevents its feflering. Com- 
snunicated to the Public by the Rev. Mr. John Eccies, 

pOR a Vomit. Take the Quantity of. three Grains of 
Cream of Tartar. 

* ■■ ■ ■■^»<iF'WP»w m III I wpi— ——!—>— Ill III ■ 

y^O Jicp Vomiting. Apply a large Onion, flit, to the Pit 

of the Stomach. 

2] Or, Ufe a Spoonful of Juice of Lemon> and fix 
Grains of Salt of Wormwood. 

po R a Jharp Urine. Boil fome Liquorice in a Glafs of 
Water till it is ftrong thereof, with four large Pippins^ 
and fome brown Sugar-candy ; drink a large' Glafs of" it 
failing in a Mbrning, and another at Four in the Aft^^ 
noon. 

pOR a Suftprejpon of Urine. Take a Spoonful of Radifh- 
^ juice, or bruifed Muftard-feed. 

y'O cure fVar/j. Diffolve Sal Armooiac in Water, and 
"^ iffsiiti your Hands with it daily. 

to 
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y'Q moh Wbiti Drtnk. Take Half an Ounce of HartfliOTn 
to a Quart of Water, and boil it tilf it comes to' a Pint. 

Q L IS TE R for the Wind, Take Mallow-leaves, Mercury, 
Peilitory of tke Wall, Pennyroyal, and Mugwort, of 
jcach a Handful ; Green Camomile and the Flowers, each 
a Handful; Annifeeds,. Carraway- feeds. Cummin, and 
Fennel, of each a Quarter of an Ounce ; Bay-berries and 
Juniper ditto, of eack three Drachms \ hoil thefe together 
in three Pints of Ale till it comes to twelve Ounces, and 
.ttfcrit ^^rm. 

VOR the Warms;. Take a Tea-fpoonful of Wormfeed 
and Treacle, for fix Mornings. 

2] Ory Take a Tea-fpoonfiil of burnt Hartfliorn, mixt 
cwkh Sugar. 

a, u ,m I. 1.11 Hfi II ■ I . I I ■■ ■ y i I I , 

JROR a green Wound. Take a Pound of Mutton-fuet, 
Half a Pound of Venice Turpentine, Half a Pound of 
llofin, three Pennyworth of Linfeed Oil, two Pennyworth- 
;Of Train-Oil, three Pennyworth of Ambergreafe, three Pen- 
jiyworth of Roman Vitriol, and three Pennyworth of Saf- 
fron, for your.Ufe, 

.*■' " ■■ -^ II J IIII m .- - I ■■! ■ ■ ■ .1 1 II . 

y'O make the Wound Water, Take four Oi\noes of Bote 
Armoniac, an Ouncp of Camphire, and four Ounces of 
.jwhite Copperas ; beat the Copperas and Camphire together, 
and put them into an Earthen Pot over the Fire till they 
begin to diflblvie and grow hard again ; beat the Bole Ar- 
moniac by itfelf, then put the other to it, and beat them 
,^11 together to a Powder ; put it into a Bladder for your Ufe, 
tie it up very clofe, and it will keep for feveral Years. 
When you want Water, take two Quarts of Spring- water, 
and fet it on the Fire till it boils ; then put in four Spoonfals 
of the Powder, and flir it till it is diffolv'd, and when it 
is cold put it into a Xlflttle, and flop it jclofe, and fo pro- 
portionably you may radke a greater or lefler Quantity ; and 
when you waih any Wound,, tiike the cleareft of the Water 
from the Seitlin^-.i, and makeit as v/arm as the Patient can 
bear it, tir.ii bathe it well by the Fire if you can with a 
Cloth, '^iid ;h-;a (iojU'e. a Cloth four or iiice TiirACs, and wet 

it 
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it well in the Water if the Sore be very bad ; otherwife ad 
according to your own Difcretion. 

yd Sharp H'aNr, Take two Ounces of Roman VitrioU 
two Pounds, of Roch Aloro, and two Quarts of Spring- 
water; beat the Alom pretty fmall, and put it into your 
Water, and let it boil; then put in your Roman Vitriol> 
and keep it for your Ufe. 

n^O make Ciiron- ff^ater. Take Citrons, pare off the out- 
*^ ward Rinds half a Finger thick, and flice them thin; 
then take the Citron Kernels, and flice them as you think 
iU, put as much good Sack as will coyer them over the 
Top, and put all into a Stone Ju^, and then dop it very 
clofe ; let it (land in a Cellar £ve Days, then xhftil it in a 
Glafs Sclll, and let it run into a Bottle wherein is line Sogar- 
candy in Powder and Ambergreafe. Draw it off in fevera! 
Runnings, and mix it as you like. 

^O make Cinnamon Water njtry rich. Take two Gallons 
of extraordinary neat Brandy, and fteep therein a Pound 
df good Cinnamon bruifed ; there let it lie three or four 
Days ; then put it into your Limbeck with two Quarts of 
cord-flilled Plaintain-water ; you may draw as much off as 
K,you put in ; and with a Quart of the fmalleft boil up two 
Pounds and a Half of Double refin*d Sugar, and When it is 
cold mix it for j^our Ufe. it is a noble Cordial. 
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Nafturtinm Buds pckkd 179 

N«at*s Tongue soafted 1 S. 

■ ■ 1 d iy'd »35 

Neaarineepckled 179* 

Ifovember Bill of Face 104 

O 
OaobarBilLorBm i<n^ 
Onions pkkkd i74r 17$ 
Qsanges bttttei^d s}9' 

——Flowers candjr'd 167 

- -J^cklcdl 180^ 

v(>}ifter)inKagQiQ }8- 



Oyfters fry*d 

^ ftcw'd 

^RoUs 

p ickled 
P 
Pancakes 

-Ci-etn 



-Iriih 

-Water 

-Rice 



Pap, Spaniih 
Partridge, to chafe 
PafteforTart$ 

r— Puff. 

-White Puff 



-for raifcd Pies 
-for Pafties 
-furprifing 
-for a hi^ Pie 



4^ 

4? 

tx 

142 

81 

ih. 
ih 

II 

t 

ih: 
ih, 

.Royal 5r Fatiy-^an» 

I » for CnftlKU ih: 

YtAv of Veni6» W 

, / Bcrf *^ 

-r* ^fry'd 8j 

,-.— -of ilWes fiyU ih^ 

Peaches jacklcd *7» 

Fbeafant, to chafe it 
Pickles, the Indian Way ^75^ 

ShrewftNif <l. 

Egg 6* 

.Lamb fridi CiunBit» 

.Oylter' 
.Flouodev- 



I^of Fifli 
-^. TAiat 

Umble 
... . C airig<ct 
.■I Skargt 

■Carp 




Pic. 



IJJ D-E X. 



Wc» Artichoke 

Potttee . 
*■ ' Lamb 

* i ■ ChickciT' 
———ditto fwcct 
■ minced 

minced and. Egg 
- — Mutton 
—Kid 

Hen 

Wg«en^ 

— ^eafvfftjjki 

Neat's-Tongue 

* I Lamb - Stones 
Sweetbreads - 

Battalia. 
^Veal. 




■ . i »LaiBpie]^ 

■ Apple 
— i ■Spnng^ 
Pig roafted 

■ l ike Liuaflk 

—I ftew'd 

» ! collar'd 
Pigeons; to cbtt&. 

•-r — boird 

-ftew'd 
-potted 
-picUed 
-to manage- 
Pike, tofhufe . 
M '> . r oafted 
Pipe fweeteoed . 
Sippihsiilew^d 
Plaice^ ID chufe. 
Pbte rcfrefti'd 
I^kimbs preferved. 
■ \ ■ picklcdj :. 




r*r 

1^. 
#^/ 
65 

if. 
f*. 

66 
>^. 
and 
ib. 
ib. 

% 

ib., 

ik 

ib. 



Pdow, to make 
Pomatum 
Pompetone 
Pork, to chrtfe- 
-r6?fted 



so 

%^ 

Hi- 

I a 

39- 
199 

.15. 

20 r 
1^6. 



3T 
199 



-pickled ^adboilM 20 
-collared 



Poflet of Sack-Butter 

. — Lord Carlille'i 

cold one 
-an excellent one 



Pouage^f Plumbs 

►Royal 

-of Pcafc 



139 

12^ 
13a 
»33 



Pottkry cared of the Pip roS: 

Flux -■ 

■ • Lottfinefs 
Prawns, fo chufe 
Pudditfg, plain, baked 
-*- ditto, boa^c? 

>, *cay 




Marrow 

-Almond 

Beggar^ 

Qa;u:ing^ 

D . of BtKkingham's^ 



ib. 
ik 

it. 

t 
ik 
ik 
ih. 

ik. 

U: 
1^; 



» r , Spread-Eagle 
■ r ' ■ R aipberry '. 

Potatoe 

■ Bbck^ excellent ' 
■ ■ r ■■■■Richmond. 
Carrot ^ 



^Neat's Feet; 
^Calf's Feet; 
—Orange 



ib. 

ir.- 

Or 



.PaddJngy. 



I ;N D E .X. 



Budding, Oatmeal 

' Cream 
^ — ?-— White 
^ ■ Apricot 

• Tunbridge* 

— ^ — .Caftarj 



-Lemos 



Puffs of Oranges 
■ ■ ■ of 41m0|Ml9 
Pallets boird 
Puxich Royal 
-——with Milk 

Qiiinces prepaid to^ bake 

— ^pidded 

^ R . 
Efbbcts, to.cIittfQ' . 
■ ■ ■ roaftcd 
•——•boiled • ^ . . 
' [ 9 ■fricailecd 

■■to nianage ' * " 
fiadifh Pods pickled 
Ragoo for made Qiihes 
* ? • -for a Pl^tp 
Riboons cleaned , 
AuSs, to chufe 

s ■ . 

Sago 

Sahnagundi 
^trnon, fO chttf« 

-pickled* 

-boird , -^ ' 

-baked 

-f*-; pickled 

^mpbife^pickkd 
2iauce» a landing -Qif^ 

-7-: for fw€f?t iloi 

f for favoiiilr Pics 

-7-^ for roaftedeMcat, 

"■■■ Mp ,for Twk^s 

-for W^^dcQrfi;*' 



54 

■ih, 
ik 

7« 

vl68 

II 

17. 

33 
198 
180 

-37- 

■a o a. . 



'3 



Sauce for Wild Fowl 

for iCreen Geefe 

— for Biib and Flelh ib. 

1— -for Chickens or Lamb 

• ib. 

■■■ ■ ■ ■ -for Vcnifon 

Solid 



Sarcenets wafh'd : 
Saufages 
Soviet waih'd . 
Scjite, toxhufe 
Sepjtember Bill of Fai^ 
Shads, to chide 
Sherbet, Turkifh , 
Shrimp9, tO'Chufe 
Shrub, to make it 
Silk reftored- .to \f» 

^ — j-wafli'd . 
^flf^elts, to diufe 
, \ p ickled 
Snipe, to chi^ 
Spew of Whites .of 




«35 

ib; 

20 f 

.205 

12 

loa 

iz 

192 

'3 

186 

Qolour 

^06* 

201 

12- 

143 

I,4- 

Eggs 

. ^^• 
^ 156 

IZ' 
1 2D 

131 
J22' 
.ib. 
i ib. 

removed* 



T 



Pheafants 



LZ2. 

ib.. 

ib. 
\ 



■!' : to make it- 
Soa^^ to chafe- 
Sc^p, Gravy I 
Afparagiis 
with a IdwI 
eafc 

reenPeafe 
Craw-fiih , 
or Stainsp 

£»^iirgeoa, to ckofis* ' : -i^ 

roafted 39 

picklefi 144 

•Siweetbreadsragoo'd 56, 38 

-i%flabub, whipt - 151 

^ri«p of Lemons 147 

■ ■■ m ade with Water 81 
;. I \ Tanfy 



I IC D E X. 
Tt»fy» tibk GooMtrrki <» VtiiBm, tite Sea^n fiir it 9 



vitk^wkHT 

■II I Spring or Soird 
Tcpch, tOiduife 

Tlioniback, to diufe 
ToMoevoafled 
f i b oil'd 



—pot CM 



Tifiiiict wiA^'d aad 

Hadn i04]iiaiGe 
Tripe firicafleed 
Trent, tochufe 
•Pii->fiew*d . 
■ I " * potted 
Tnrboc^ to chnft 

Twicqfi, todio'' 
-i*-r->-roafled 



Ttmipt 
Tmde 



U 



IMtorodbd 

Voaltto< 

•r«-Hrpaltod 



•^T-r-^teo^fiom Pontack's 



■I M fl c w 'd 

■ i i Mi jB yctfe'WMpoViii 
•-i-T^kMMo 

■ ■ lu eottaT'd. 
YjBBiiQni to duifc 



too 

70 

4^ 

44 
i» 
i« 
aa 

■a 

14^' 

ferdi'd 
204^' 
aoo- 

35 

4» 
t4r 

la 

47 
10 



r 

4* 



>7 
189 
18$ 
19. 

|(^ 

17a 

77 
10 

7» 
ta 

4J 



-roafted 
Veijutoa 
Vinegar 
Uiqaebaagjb 

W 
Wabots pickled 
*•-*— ditto whka 
Water of Orac^ 
••^■Hoiiey 
.^-Hangaiy 
«-*-Siufdt 
•— -MOk 
Wl^lg^ 

W]iiaatean» to dde 
WUtePoi 
Wkidfigs, t#clMf& 
-<***brail'd 
Wb^ of Elder^fcetfler 

i8i, iSia' 
~-^BUer-torat ^it. 

-Rasfia ^t^'SL 

"J: 

-Bifek 1^ 1^4^ 

■ ■ ■ ' C urrant if* 

■ Ginger M, 
GooUORnr t«6. Iff 

Oove Gi&ilfowtr ik 
•^-RafybeiTX t^* 

-^-^-CoantcfiofSoSiAfs iff 
•'--^pifaet ito 

— ^Ladj^Beikdqr^ /^ 

— Si«e '93 

-<^— »Ttenup /5w 

-^.-^QrangewMht^Raifint 194 
Wdodaoafei to chafe U 



— — Cowffip 



t I N 1 S^ 



^O f(d 6. ffi 



asai^ 



So S(:i U*(i 



•''«^. 




